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: C f the Celebrated:- 
Established 1857 TREGAL® Han B vitae 


Bacon and Shoulgeg. * De 
Rohe &z Brother Manufacturers of the rym Lend 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners = Trade in any Desired Package. 








Export Office Main Office PACKING HOUSES: 
344 Produce Exchange NEW YORK 527 West 36th Street “*° ™ "si't, ‘Sao w. sunt 








In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. Philadelobia, Pa. 


Importers te, P | i E; i Grinders 


Butchers Mills Brand 


40 years reputation among packers for quality 











Morris’ Supreme Sausage Casings 


HE supreme quality of Morris’ Sausage sorting and grading of our casings elimi- 
Casings, due to careful selection and nates practically all waste in their use, 
highly scientific processing, assures you of hence their economy. 
a clean, absolutely dependable casing—the To be sure of a good, uniform casing, 
goodness of which will be reflected in your meeting all the requirements of sausage 
products. manufacture, buy SUPREME. 


The great precaution exercised in the Write for prices. 


MORRIS & COMPANY 


Branch of the North American Provision Co. 
CHICAGO 




















“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. IL. 


muuracTone? 'Y BATTELLE & RENWICK “™AIDENLANE 


NEW YORK 
































Comparing Different Methods of Curing Sausage Meats ?'*<¥s5*4 


on page 26 
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TheTriplex Hog Dehairing Machine 


N the 40 year development of mechanical hog 
scrapers, the Triplex machine, built by 
Brecht, leads today in efficiency, durability and 
economy. 
Triplex construction is totally different from that 
found in any other equipment used for the same 
purpose. The unique action of the hog while in 
the machine insures perfect cleaning. 


The output per hour is easily controlled by the 
rate at which hogs are fed into the machine and 
accessibility to all parts is also a special Triplex 
feature. 


Write for free illustrated booklet 
with specifications and shipping data 


THE BRECHT COMPANY 


Established 1853 


CASS AVE. ST. LOUIS 
Branch Offices: New York Chicago San Francisco 
Kansas City Philadelphia Cleveland New Orleans 

Foreign Branches: Liverpool Buenos Aires 


“We keep faith with those we serve” 
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The man who buys cattle on the hoof—kills, dresses 
and sells it over the Retail Counter is a “Butcher.” 
He needs skill and experience. Today few kill their 
own beef, as they buy better and cheaper from Packers. 


The former “Butcher” (now a Meat Retailer) is now 
in business to SELL meats. This transformation from 
“butchering” to “selling” is realized by only a few of 
the Retailers. The majority still think they are in 
the “butcher” business. 


Along comes “Jim Vaughan,” the NEW elec- 
tric Meat Cutter, a machine cutting meats 
better than by hand—saving the time for- 
merly wasted cutting meats and devoting that 
saved time to “SELLING” meats. 


“Jim Vaughan” proved to be the one medium 
in the Retail Meat Industry which made the 
former Butcher realize that he is in business 
to SELL meats—that he is a “Retail Meat 
Business Man.” 















This is the mission of “Jim Vaughan” 
—it’s his message to the entire in- 
dustry, namely—that it is the func- 
tion of the Retailer to sell meats — 
and that “Jim Vaughan” will give him 
the time to devote to “selling” and be 
a practical medium to increase meat 
consumption, his business, profits, 
and sell meats at lower prices. 











There’s only one “Jim Vaughan” 


VAUGHAN COMPANY 


730-740 N. Franklin Street, Chicago, Ill. 


Yes, we have openings for high-class district managers 
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THE BUFFALO MEAT MIXER 


It Mixes Thoroughly 
Paddles Can’t Break Off Or Get Loose 
Krown The World Over For The Quality Of Its Work 





Many purchasers of Buffalo sausage 
making machines have tried others 
before standardizing on Buffalo 
equipment. Here are a few recent 








HE Buffalo Meat Mixer operates on the only principle 

which makes certain the meat will be thoroughly 

mixed in a way that insures the very highest quality 
of sausage. Nothing is left to chance. 


Another point of superiority is its sturdy strength. 
The paddles are attached in such a manner that it is 
impossible for them to become loose or break off. The 
center tilting hopper makes it easy to dump the mixer in 


installations: 


Armour & Co., Olean, New York 

Austin, Nichols & Co., Brooklyn, New York 
Arizona Packing Co.,, Phoenix, Arizona 
Cudahy Packing Co., Kansas City, Kansas 
Herman Deile, Hoboken, New Jersey 
Germania Sausage Co., Boston, Massachusetts 
M. Kaplan, Newark, New Jersey 

A. Koegle, Flint, Michigan 

Chas. Linkenheil & Son, Rock Rapids, Iowa. 
Mickelberry’s Food Prod. Co., Chicago, Illinois 
N. E. Dressed Meat & Wool Co., Buffalo, N. Y. 
Quality Products Co., Milwaukee, Wisconsin 
A. Rowe & Sons Co., Terre Haute, Indiana 

C. A, Van Deusen Co., Hudson, New York 
Wilson & Co., Richmond, Virginia 








a few seconds. It is simple in operation, requires little 
power, used as standard equipment by sausage makers 
large and small in all parts of the world. 





Also manufacturers of world-famous “BUFFALO” Silent Cutter and new 
“BUFFALO” Grinder. 


JOHN E. SMITH’S SONS CO., BUFFALO, N. Y., U. S. A. 


Patentees and Manufacturers 

















THE HILL NON-CONDENSABLE 
GAS SEPARATOR 


is a valuable addition to the refrigerating department of any 
packing plant, because of the large savings which it produces 
every day, week and year. 





Reduction in fuel or power costs, ammonia consumption, re- 
pairs, sheet and rod packing costs, operating hazards caused b 
excessive pressures are some of the many reasons the Hill 
Separator “pays for itself’ in a remarkably short time in the 
average plant. 








HERE IS OUR ABSOLUTE GUARANTEE 


The Hill Non-Condensable Gas Separator is Absolutely Guaranteed to Remove 

Every Ounce of Non-Condensable Gases from Your Ice Making or Refrigerating 

pn Same is in Operation, and do it Without Any Loss of Time or 
mmonia. 











A special folder giving detailed information has been pre- 
pared and should be in the hands of every operating 
engineer and plant owner. Write for your’ copy. 














The Hill Manufacturing Company 


General Offices Monadnock Building Chicago 


Sales Agents in Principal Cities 
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iROBLAS 


he Modern Method 
“—- Smoking Meats 


Your Smoked Meats can be Uniform 


in Color and Flavor the year around 
by Installing Airoblast 








Crane Oilgas Smoking System 


(Patent Applied for) 


This system is meeting with great favor all over the country. 

If you are at present having smoking difficulties or wish to 
improve the quality of your product you should investigate this 
device which can be installed at a minimum of expense. 

Operating cost exceedingly low. 

Appliance is portable. Simple in operation and has no odor of 
any kind. Write us for list of satisfied users. 


Full particulars furnished by addressing 


B. F. NELL & ComMPANY 


Manufacturers of Packinghouse Machinery 
620 W. Pershing Road Chicago, Illinois 
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The A BC of Temperatures, No. 11 


Reduce the Risk of Human rer 
and Increase Profits 


cso temperature regulation and automatic control in the processing of 
/ meat are among the important new methods adopted by many packers. 

In some of the most modern plants you will find every ham vat, sausage 
cooking vat, hog scalding and sterilizing vat, steam box, smoke house, 
coolers, cold storage space, boiling tank, boilers, kettles, superheaters, con- 
densers, stack, etc., equipped with 


Awetican SaB 
na erica 

emperature 
- "Comeroller INSTRUMENTS 

These accurate, dependable Thermometers and Temperature Controllers 
reduce the risks of human error and the’ cost of manual labor. But the 
advantages do not stop here. They positively register in higher quality 
products, better cooked hams, better flavored sausage, increased business 
and higher profits. 

Let us suggest to you what some of your requirements are and thus 
“keep abreast of the times” by installing Columbia Recording Thermom- 
eters, “Reform” Dial Thermometers and Honeco Temperature controllers. 

Remember that uniformity of product:can be maintained only by uni- 
form and proper application of heat or cold. American S & B Tempera- 
ture Control System has been adapted to practically every meat-food and 





by-product process and our experience in this field is world wide. Ask us Reform 
for specific facts. MO’ 
ia 


Catalogs R-49, H-49 and G-49 sent free on request. 


AMERICAN SCHAEFFER & BUDENBERG CorP 


BROOKLYN, N. Y. 


Thermometer 





Columbia *Boston Cleveland Salt Lake City Philadelphia Buffalo Detroit 
Recording *Seattle *Pittsburgh *Chicago *Los Angeles Tulsa 
Thermometer *Stecks carried at these branches. 








This is our Packers’ Special Outfit. 
It consists of one special torch and 
six legend brands carrying the stand- 
ard lettering “U. S. INSP. & PSD.” 
together with your establishment 
number. 


The price complete is $24.75 








Plenty of Heat for Quick Branding 


The Everhot is the only branding equipment that 
gives you plenty of heat—1980 degrees at your serv- 
ice all the time. 


This high temperature keeps the brand hot even 
while marking refrigerated meats. The Everhot can 


be used continuously—no need to stop to heat the 
brand. 


. Sy a Write or wire for all the details. 


i mn ASU N 
Gapmuestooniaes Co. 


MAYWOOD, ILLINOIS 
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QUALITY | A N Cc Oo SERVICE 


Laabs 
Sanitary 
Rendering Unit 


Produces the 
Highest Grade 


Finished Products 


We will gladly prove 
this to you. It is man- 
ufactured and _ fur- 
nished to the trade 
solely by 


The 
Allbright-Nell | 


Co. W. B. Allbright Geo. Maier 


Used for Rendering All Animal Products as Lard, Slaughter 
House Offal, Shop Fats, Dead Animals, Etc. 


Jordan’s Anco Vapor Ham Cooker Jordan’s 
Improved PearHam _ No. 284 Improved Square Ham 
Retainers No. 450 Retainers No. 448 


it ee 
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Patents applied for 
Patents applied for 


Produces 


Highest Quality 
Boiled Hams 


No Press Required 


Produces 


Highest Quality 
Boiled Hams 


No Press Required 
Easily Cleaned Patents applied for Easily Cleaned 
Made in 4 Sizes Saves Shrinkage Made in 6 Sizes 








THE ALLBRIGHT-NELL CO. 


5323 So. Western Boulevard CHICAGO, ILLINOIS 
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C © tl dl High Powered Choppers 


HE line of Cleveland KLEEN- 


‘ KUT Choppers are indeed profit- 
able installations to the user. 
© ¢ & 1. They are exceptionally well made 


thruout. 








2. Many special patented features 
that are expense savers. 


3. Equipped with pulleys, if desired, 
which provide a complete power plant 
for silent cutter and mixer. 


4. More product for dollars in- 
vested. 


The name and location of these 
power plants in operation near will 
be gladly supplied upon request. 


The Cleveland 
RICKS Kleen Kut Mfg. Co. , 


CLEVELAND, OHIO, U. S. A. 
Enclosed Type 
Refrigerating 


Machines Our on Type Ham Retainer 


1. Have 43 years experience 
built into them. 




















2. Have 12 leading points of 
superiority. 


8. Are installed in thousands 
of successful plants. 


4. Are described in illustrated 
“Ice and Frost” bulletins; 
your copy on request. 





i ii i 


Write us today for prices 


Distributors in all Principal A. Rispel & Company 


Cities 








Manufacturers of many types and sizes of Ham Retainers 


1617 No. Winchester Ave. Chicago, III. 























Re re Ma @ MOS Ge TR SR ih, a 
WITH 
Hermetically seals Refrigerator and Cold tp WIRFS PATENTED % When you make out your order for that new 
Storage Doors, Joints of sectional cooling refrigerator, be sure and make your specifica- 


rooms and is extensively employed for all tions read as follow: *All doors must be equip- 
other purposes requiringan Airtite, Dustproof, ped with Wirfs <Airtite’ Refrigerator Gasket 


Waterproof or Noiseless means of closure- REFRIGE RATOR to render them cold air leak-proof; no substi- 


contacts. Send for prices and samples. tute will be accepted.” 
E. J. WIRFS ORGANIZATION 
Sole Manufacturers and Patentee 


Pat. Jan. a3, + item 18, 1924 113 So. 17th St. St. Louis, Mo. 


o- 


NO. 2 MEDIUM NO. 3 SMALL NO. 4 SPECIAL 

















A Guide for the Buyer will be found on pages 60 and 61 | 
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“BOSS” 
Jerkless “Hog “BOSS” HOG DEHAIRERS ++ gs Howe 
Pigeons U and Jumbo 


Grate and Baby 











i = * AS 


Over 400 Users of “BOSS” HOG DEHAIRERS throughout the world know 
them to be the simplest, fastest and most economical. 


Thorough investigation and careful 
comparison of our “BOSS” HOG 
CLEANING SYSTEM and the solid 
and substantial construction of 


“BOSS” HOG DEHAIRERS 


proves their superiority and ac- 
counts for their wonderful success. 





7 U Bars versus . Link 
7 Link Chains “BOSS” U BARS COMPARED WITH LINK CHAINS Fama er 


For Conveying Hogs While Being Cleaned 
Indisputable Facts 


U Bars are heavy castings, not affected by the acids in 
the hogs’ hair and the hot water, and remaining stationary, 
they are everlasting. Their hog conveying, our patented in- 
vention, is a NEW, special method, being the simplest, most 
economical and effective. 

Link Chain Conveying Is Old 

It requires additional machinery and power. Each link 
has 2 plates, 2 holes and 2 rivets. Links do not work alike 
_ over sprockets; used for conveying hogs through cleaners, 
they become flushed with hot water and the open links are 
filled with hair and scurf. This soon spreads and wears them 
uneven. The more links, the greater the chance for trouble, 
a breakdowns and delays. One link breaking or jumping a 
sprocket puts Chain Dehairers out of commission. This is a 
big loss as it is inconvenient to get the hogs out and to reach 
the broken parts. 

. Therefore: Use the “BOSS.” It costs the least to operate 
he A and maintain. 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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Here’s a chopper that will reduce 
costs for you 


The “Enterprise” No. 1166 chops 
6,000 lbs. of beef per hour. 

This machine is reducing operat- 
ing and labor costs and speeding 
up production in up-to-date plants. 

Has 15 h. p. motor for fast cut- 
ting. 

Four of the famous “Enterprise” 
knives and plates furnished with 
each machine (including knife) and 
plate for cutting fat. 


The distance from ring to floor is 
261% in. Cylinder furnished with 
— jacket, if desired for cutting 

at. 


It will pay you to get an im- 
proved “Enterprise” Chopper. 


Send for chopper catalog illus- 
trating and describing the “Enter- 
prise” line. 72 sizes and styles — 
for every use. 


THE ENTERPRISE MFG. CO., OF PA., Philadelphia, U. S. A. 





A Guaranteed Water Supply 
for Packing Plants 


Layne engineers con- 
tract to construct a well 
and deliver you an op- 
erating well system pro- 
ducing a guaranteed quan- 
tity of water on a basis 
of Water Or No Pay. 


The Layne high capacity 
pump is the most economi- 
cal equipment to pump all 
the water any well will 
produce. 

















Bulletin on request 


Layne & Bowler Co. 


Memphis, Tenn. 
Houston, Tex., Los Angeles, Cal. 





A Western Packer Uses 


S 
BANNON 
SEPARATORS 
WHY ? 


More Lard per Hog! 





THE BANNON COMPANY, Lid. 
32 Illinois St. Buffalo 














suk 





$2.50 each. 








Stock size, 28” long, 14” wide, 11” deep, $?.75 
F.O.B. Dubuque, Iowa. In lots of 24 or mole, 








No. 2 
Galvanized Steel Containers Be. 
oO. 
ern cen SIE RL LL Mee Cutting 
MMe Made in oe. 
one piece 15 in, dia.; 
of 22-gauge 12 in. high. 
galvanized Ha. $3.00 
steel, 
reinforced 
around the 
top 
with 7-16 Cutting 
steel rod R 
Handles Container. 
are so 15 in dia. ; 
constructed ay ag 
— that they wre 
will not 
cramp or 
pinch the 
hands. 
Designed 
tomest 2, 
rigi Room 
packing Container, 
haan 18. in. dia. ; 
——- Ea. $2.50. 
ions. 





Dubuque Steel Products Co. 


Sheet Metal Dept. 


KRETSCHMER MFG. Co. Dubuque, Iowa 





Write for 






smo 


kort 








ALT 


Curing 
Information 


THE SMOKED PRODUCTS COMPANY 


100 to 120 Culvert Street, Cincinnati, Ohio 











veg 


Why in the Name of Common Sense 


Do a few sausage makers still insist on buying two machines for cutting and mixing meats when the Hottmann 


does it better, quicker and more economically? 


The Hottmann Machine Co., 3323-3343 Allen St., Philadelphia 
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The Adelmann Seamless 
Monel Boiler 


Complying with requests from 
several packers for a Ham Boiler 
of Monel Metal, we now offer 
same in two sizes. 


They are deep drawn from Monel 
Metal Sheetstock, highly polished, 
requiring no retinning or other 
treatment‘of any sort. 





Patented June 17, 1924 
No. 2B Capacity 10-14 lbs. 
No. 3B Capacity 14-18 lbs. 


For the Products of Fine Butchery 
The Adelmann Meat Loaf Pan 


The yielding spring pressure 
produces a solid loaf of better 
appearance. 


Manufactured in three sizes 


M-1, Capacity 5 Ibs. 
M-2, Capacity 8 lbs. 
M-3, Capacity 12 lbs. 








Ham Boiler Corporation 
1762 Westchester Ave. New York City 


Factory: Port Chester, N. Y. 
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Complies with 
a B. A. I. Requirements The Kin vi o t Nitrate S Immediate Deliveries £ 
e e = 
Double Refined Nitrate of Soda : 
Prompt Shipment 2 
— STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY = 
E CHAUNCEY, NEW YORK SAN FRANCISCO, CALIFORNIA 
e CHICAGO OFFICE: 79 WEST MONROE ST. 
RE Sa Te OTT 














HYGLOsS 


MARGARINE CARTONS 














ee nner 








Protect the 
Product 


HY-GLOSS Paraffining Proc- 
ess is unexcelled, is used by the 
leading Oleo Manufacturers of 
the country and attracts the 
attention of the discriminating 
buyer. 


NATIONAL 


Carton Company 
JOLIET, ILL. 


Enterprise Lard Cans, Pails 


and Drums 


Made of the highest grade tin plate in the tin plate 
center of the world. 


Made in a factory fully equipped for perfect stamp- 
ings and supervised by men who know how to pro- 
duce cans that can’t be excelled. 


Made in a volume that brings prices down to a point 
that permits you to get a real profit per pound for 
your lard. 


Write us for facts about 
ENTERPRISE CANS and let us quote 


Enterprise Stamping Co. 


McKees Rocks, Penna. 
(A suburb of Pittsburgh) 








Color 


for sausage cas- 
sing requires a 
very small invest- 
ment. You may 
buy it in small 
quantities and 
only keep enough 
on hand to sup- 
ply you for a 
short period. 


T. E. HANLEY & CO. 
U. S. Yards, Chicago 


Distributors of 
Certified Colors 
prepared exclusively 
for Sausage Makers 





The Stockinet Smoking Process 


Saves 
Labor 
Trimmings 
Shrinkage 





Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance. 


Numerous Packers Throughout the Country Are 
Why Not You? 
For Further Particulars Write or Phone 


Thomas F. Keeley, Licensor 





516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 




















PATERSON PARCHMENT PAPER CO. 








PASSAIC, NEW JERSEY 














/ 


September 12, 1925. 
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PURE PORK SAUSAGE 


Let people know it is 
YOUR sausage meat 
they are buying— 


Marketing it in bulk and having it passed 
over the counter without a mark of identi- 
fication opens the way for the dealer to sub- 
stitute your competitor’s products for 
yours. Marketing your sausage meat in a 
package, with your name and brand promi- 
nently displayed, is a positive way of gain- 
ing new business, and of selling the same 
people over and over again. 


A well made, attractively printed package 
is a powerful selling force. It assures the 
purchaser of getting your sausage meat— 
not a competitor’s. Meat products packed 
in the KLEEN KUP have individuality, are 
suggestive of freshness and cleanliness. 
They win the confidence of the customer. 
Use of the KLEEN KUP means larger sales 
volume—a positive market. _ 


MonoCervice G. 
NEWARK NEW JERSEY .. 








 HUSAGE ME 


Ae Pars 





The Package 
That Sells 
Its Contents 



















The KLEEN KUP is 
made of  snow-white 
spruce woodfiber. Unlike 
other containers. The 
highest attainment in 
paper packages. Superior 
in construction and at- 
tractiveness. 


Large opening permits 
easy filling and removal 
of contents. Lid snaps 
in groove—seats itself. 
Saves labor. 








Nest when empty—take 
minimum storage space. 
No dents or distortion of 
shape. Heavily waxed— 
keeps the sausage fresh 
and clean. 















Your own label and 
trade-mark printed in 
one or more colors direct- 
ly on the package and 
lid. Valuable advertising 
at least cost. 





Samples of the one, five 
and ten pound sizes upon 
request. Let us show you 
how to gain added sales 
volume and_ increase 
profits. Order now for 
the season’s demand. 
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ST. LOUIS NEW YORK ESTABLISHED 1853 BUENOS AIRES HAMBURG 


























If over one hundred of America’s large packing houses find it to their interest to use our 


Decorticated Black Pepper 


exclusively, don’t you think it worth while for you to investigate? 
Write for full particulars on this celebrated product 


Unequalled for Flavoring in All Meat Products 


The Woolson Spice Company Toledo, Ohio 


“Spices Ground Up to a Certain Standard—Not Down to a Certain Price” No. 4 








CASINGS PRODUCE C0.. Inc. 











Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 


80% Pearl St. New York City Iron Lard Drums 


TEL. BROAD 8589 
Cleaners and Importers Sheep 
and Hog Casings. 

E. E. SCHWITZKE, Pres. EX Jn, 


ee ee Soe at 
DERRY BRAND « 
Lal > 


Our customers are 
our best advertise- 
ment 


We originate and 





design labels that will 





sell your goods 


Standard 1500-lb. 
Ham Curing Casks 








Write us for complete information 














BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 





Write for Prices and Delivery 


Bott Bros. Mfg. Co. “iit'tnois’ 





Cloth and Bags for Covering Meat 











Everything WRITE US FOR INFORMATION AND PRICES 
— Wynantskill Mfg. Company 
. TROY, N. Y. 
BUT Fred K. Higbie Supply Co., Rep., 630 N. Michigan Ave., Chicago, IIl. 











Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


A. Backus, Jr. &Sons Baskets 
Dept. N. OUTWEAR Direct Importers of Russian, Persian, Chinese Sheep 
DETROIT, MICH. EVERYTHING 78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 
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EOis astickler for cleanliness. Every 
morning his swarthy face fairly 
shines. And Leo carries his principles of 
cleanliness right into his job of clean- 
ing tin sheets. With gusto he shines 
their surfaces to a mirror-like polish. ‘ 
All the dirt and oil collected from the ' 
time they were made just skoots before 
Leo’s effort. Only when they glitter 
does he feel his job well done and the 
- sheets ready for the next operation. 


? 


+ +. Sd 


HERE are many such Leo’s in our plants—men who do the un- 

exciting but very important work of cleaning sheet for lithographing. 
If the surface were not clean and smooth the finished job would be not 
what you want or what we’d be proud to call Canco lithographing. It’s 
just a detail—but every detail counts, and as much care is given to them 
as to operations apparently more important. Hence the satisfaction of 
containers that are Canco lithographed. 


American Can Company 


NEW YORK CHICAGO SAN FRANCISCO 














OF” MR GFE SF hep 


— American Ca 





























CONTAINERS OF TIN av pel ace. (RON GALVANIZED IRON FIBRE 
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BORCH MANN 


& 
STOFFREGEN 


Sausage Casings 


546 West 40th Street 
New York « N. Y. 


BECHSTEIN & CO. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone No. 1251 Broad 








OPPENHEIMER CASING CO. 


Importers and Exporters of Toronto 


Mag SAUSAGE CASINGS _ Pllinston 
Hamburg CHICAGO, U. S. A. Tientsin 








Sheep Casings 
Hog Casings 
Beef Casings 


California By-Products Go. 


IMPORTERS 


Main Office 
2067 San Bruno Ave. 
SAN FRANCISCO 


EXPORTERS 


Eastern Branch 
508 West 48rd St. 
NEW YORE 


Mi. BRAND & SONS 
SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 











S. OPPENHEIMER & CO. 


Sausage Casings 


Chicago, 2700 Wabash Ave. London, 47 St. John S8t., Smithfield 
Hamburg 8—Luisenhof 73 Boulcott St., Wellington 


96-100 Pearl St., New York 





Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


_ Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th $t. New York City 








EARLY & MOOR, Inc. 
Importers SAUSAGE CASINGS 139 Blackstone St. 


Exporters Boston Mass.. 


“The Skins You Love to Stuff” 





NEW YORK BUTCHERS’ SUPPLY CO., Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 





513 Hudson St., NEW YORK, N. Y. 





M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 


Estadlished 1903 12 COENTIES SLIP, NEW YORK 





PHONE GRAMERCY 3665 
Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 

Sausage Casings 


Selected Hog Casings a Specialty 
Ave. A, cor. 20th St., New York, N. Y. 








THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Gerckenstwiete 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 








Los Angeles Casing Co 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings & Supplies 
Tennis and Musical Strings 





J. H. BERG CASING CO. 
Sausage Casings 
946 W. 33rd St. 


Importers Exporters 


Chicago, II}. 





The Irish Casing Co. 
Manufacturers, experters, importers 
SAUSAGE CASINGS 


Arbour Hill, Dublin, Ireland 
Sheep Casings a Specialty 





Sausage Casings 


HARRY LEVI & COMPANY 


Importers and cere 
842 WEST LAKE STREET a 











CHICAGO 
Two Pickling Vats BP » rokers: 
for Price of One | | British Casing Co. Ltd. |; _om Co, a tadaltry sa 
“Ideal” Storage Vats—for pickling and curing meat 4 
United Cooperage Co., gay, | | ,pyaney, Australia | so w.rmre= | CASINGS 
Orders given prompt attention throughout Australia Chicago, Ill. Dried Gut 











MANUFACTURERS 
Poultry Foods 
Tallow and Oils 


BUYERS OF 
Beef Crackling 
Calf Skins 





MANUFACTURERS 


CONSOLIDATED BY-PRODUCTS C0. ~~ Smzzx—~ 


West Philadelphia Stock Yards 
30th and Race Streets 


Beef Weasands a Specialty 
IMPORTERS OF 
High Grade Hog and Sheep 
Casings 


Philadelphia, Pa. 











=< 





September 12, 1925. 


a ee ee ee 


| 








THE NATIONAL PROVISIONER 17 








Fancy Selected 
Extra Narrow 





Hog Casings for Frankfurters 


Try them 





The Original Firm—Established 1868 


S. OPPENHEIMER & CO. 


96 Pearl Street 2700 Wabash Avenue 

NEW YORK CHICAGO, ILL. 

HAMBURG LONDON WELLINGTON, N. Z. 
Luisenhof 8 47-53 St. John St. Bouicott Street 


(Smithfield) 


Foreign Correspondence Invited 
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The Wilson 
No. 14 

Bone 
Crusher 


for Fertilizer 
Manufacturers 





More Profits 


from 


Cracklings 














A very durable machine to be 
used with the 


Dry Rendering Process 










to crush beef scrap, crack- 
lings, dry and green bone. 


——— 10,000 to 14,000 Ibs. per hour, 
» 30 horse power also 


Write for catalog and prices 


Easton Engineering & Machine Co, 
Successor to Wilson Brothers 
North Delaware Drive 


EASTON, PA., U. S. A. 
Dept. N 





You can show a profit of ap- 
proximately $10.00 per ton from 
Hydraulic pressed cracklings by 
using an Anderson Crackling 
Expeller, because the Anderson 
Expeller produces. cracklings 
with higher percentage of pro- 
tein and a lower percentage of 
grease. 


Write for complete information 


The V. D. ir ion Co. 


1935 W. 96th St. Cleveland, Ohio 

















Rapid Crusher 


For crushing and shred- 
ding or hashing animal car- 
casses, green or dry bones, 
fats, offal and any other 
materials to suitable size 
for rendering and dry 
cooking. 





Manufactured by the 


Waste Saving Machine Co. 
Branch of the O. & W. Saving Machine Co. 
1509 Real Estate Trust Building 


PHILADELPHIA, PA. 





Grinds Cracklings 
and Expeller Cake 


“Have 3 Williams hammer mills grinding bones, 
tankage, chicken feed, also cracklings before 
going to expellers, and can highly recommend 


them.” 
M. L. Shoemaker & Co., 
Philadelphia, Pa. 
The ease with which the patented sharp 


hammers cut through tough material has 
made the “825” the standard grinder for 
cracklings, expeller cake and other dry ren- 
dered by-products. Endorsements like the 
above and installations in America’s largest 
plants prove the value of these patented 
hammers, Wilson & Co. now use six. Write 
for data on the “825"" or the “Mogul” for 
heads, carcasses, entrails and meat cake. 


Williams Patent Crusher & Pulv. Co. 
2708 N. 9th St., St. Louis, Mo. 


OHICAGO 
37 W. Van Buren St. 


ORIGINAL PATENTEES AND WORLDS LARGEST BUILDERS OF HAMMERMIL 








SCRAP 
PRESS 


60 to 900 Tons 


At the top in Quality 
At the Bottom in Price 
Ask us about them 
Dunning & Boschert Press Co.,Inc 
382 West Water St., Syracuse, N.Y.,U.S.A 
Established 1872 











New Southwark Curb Presses 


For Fats, Tallow and Fertilizers, Etc. 


Two Column Quick Acting Presses 
Write for Special Bulletin on Curb Presses 


N-DRY AND WARK 
PHILADELPHIA.PA 

343 8. Dearborn 
Chicago, Ill. 


OUTH 


O 





100 E. South st., 
Akron, O. 


434 Washington Ave. 
Philadelphia, Pa. 














DRYERS--EVAPORATORS--PRESSES 
RENDERING TANKS AND 
BY-PRODUCT MACHINERY 


THE AMERICAN BY-PRODUCTS MACHINERY CO. 
26 Cortlandt™St., New York 











William G. Morrison Company 
Dayton, Ohio 
Sanitary Rendering and Drying Tanks 
Cookers, Tank House Machinery and Equipment. Tank Water Evaporators. 
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“Listen Wunst!” as they say among the Pennsylvania Dutch 


Chicago, June 25th. 


My Dear Mr. Ridgway: 


While in St. Louis recently I went through the plant of 
J. H. Belz Provision Co. with “J. H.” himself. In going 
from one floor to another I was advised by Mr. Belz that 


we were riding on a “Hook ’er to the Biler.” 


Another Report from : 
The National Provisioner | 


By F. N. Davis, Advertising Manager 

















Direct Acting 


His attitude indicated that he was a thoroughly satis- 


fied customer. 


He said that it was one of the best pieces of apparatus 


in his plant. 


Over 3000 
in Daily Use 


I am sure it will please you to know of this incident, 


which however, is nothing new from the purchaser of a 
“Hook ’er to the Biler”—but, nevertheless, is worth while. 


With kindest regards, 
Yours very truly, 


THE NATIONAL PROVISIONER, 
F. N. Davis, 


Adv. 


I wonder if you packers will be smart enough to catch 


on to what Davis calls a 


“HOOK ’ER TO THE BILER” 


Mer. 








Craig Ridgway & Son Co. 


Elevator Makers to the folks who know 


COATESVILLE, PA. 


Double Geared 














pay tribute to 


Nationally known packers 


Thermoseal 











Packinghouse Scale 


in the only way that means anything—by in- 
stalling the scales in their packinghouses. 


There is no other scale that can give the same 
accuracy, sturdiness, quickness of weighing and 
long life as can Thermoseal Packinghouse 
Scale. For packinghouse work, this Chatillon 
scale is supreme. 


Also made in other designs for other weighing 
operations in the packinghouse. 


Write for illustrated information 


JOHN CHATILLON & SONS 
Established 1835 
Manufacturers of Scales and Butchers’ Supplies 
85-99 Cliff Street New York City, N. Y. 








Write us for informa- 
tion and prices on 


H. & H. Electric Back Fat Splitter 
United Improved Sausage Molds 
H. & H. Electric Scribe Saw 
Calvert Bacon Skinner 
Adelmann Ham Boilers 
Jelly Tongue Pans 
Maple Skewers 
Knitted Bags 
Beef Calf 
Sheep Ham 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, IIl. 











Packing 


CHEMICAL & ENGINEERING CO - 





House Chemists 


Manhattan Building - 


CHICAGO, ILL. 








If equipment can effect a saving in your plant you are paying a tax 
equal to that saving until you install that equipment.—Henry Ford. 
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EFFICIENCY! 


| | Armours 


LIGHTHOUSE 
WASHING POWDER 











As a general cleansing agent fur 
use throughout the entire Plant, 
there is none more efficient and 
more economical. Sold in 25 Ib. 
pails, 100 lb. kegs and 250 lb. 

barrels. Any of our 400 

Branches can supply you, on 


short notice, with 


MArmours 


LIGHTHOUSE 


WASHING POWDER 


—Saves You Time, 
Labor and Expense 


ARMOUR ann COMPANY 


Dept. of Laundry Soaps 
1355 W. 31st St., Chicago, IIl. 
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Water Wastes in Meat Packing Plant 


Water, to most people, is a very 
cheap commodity. And because of this 
fact, a tremendous amount of water is 
wasted in the average packing plant. 

It has heen estimated that 11 million 
tons of raw water are used annually 
in the packing industry in this country. 
Think of the cost involved in pumping, 
storing and handling that amount of 
water ! 

This volume of water today costs 
three times as much as it did a few 
years ago. Yet it is handled in most 
packing plants as though it was as free 
as air! 

Stop the Water Leaks. 

It is a common practice in cleaning 
up the killing floors to turn the hose 
down the sewer while the operator does 
something else, rather than to shut off 
the valve. 

Leaky valves, too, play a big part in 
wasting water. Little leaks in them- 
selves are relatively unimportant—it is 
the collection of small ones running 
continuously that mount up. 

Meter your buildings and depart- 
ments. Meter readings will give you 
a quiet check on excessive water use. 

It’s a lot cheaper to install a hot 
water circulating system than to let 
your men heat water in tanks and 
barrels by using the high-pressure 
steam lines. 

Use the water in your plant two 
or three times before letting it go 
down the sewer. It can be done— 
and it will mean a big saving. 

Watch your pumps. 
efficient pumps cost you money. 

Water can be a foe as well as a 
friend. Water that drips through old 
floors onto your products is one of 
your worst enemies. 


Packer’s “Big Three” Worries. 


Air, moisture and bacteria are the 
“big three” in turning the packer’s 
hair gray. Eliminate any one of them, 


Leaky or in- 


Careless Use of Water Means Big 
Unnecessary Expense to Packer 
In the Operation of His Plant 


and decay stops. No two can work 


without the third. 


The following article continues the dis- 
cussion of water in the packing plant, which 
was begun in the July 11 issue of THE 
NATIONAL PROVISIONER. In that ‘ssue 
some of the advantages of well water cver 
city water were given. 

In the article this week some of the uses 
and wastes of water in the packing ylant 
are pointed out. 


Use and Abuse of Water in the 


Packing House 
By Harold M. Toombs.* 


We living in a wonderful age. 
Engineering developments and progress 
have been especially marked. The rapid 
changes often hold our attention, so much 
so that we may lose sight of fundamental 
operating principles that are vital in our 
efforts to curb waste. 

No supply in the 
cheaper than water, and yet the cost of 
this item alone can reach thousands of 
dollars per month. 


are 


packing house is 


*Read at a meeting of the Operating Section of 
the Institute of American Meat Packers. 





Cutting Water 
Costs 


Probably you never gave much 
thought to the amount of water 
used in your plant. It’s cheap, 
you say, so why worry if a little 
of it is wasted? 

But, is it cheap? It all has to 
be paid for, you know, whether 
you get it from your own wells 
or buy it from the city. And in 
a year’s time your water cost 
amounts to a good deal. 

Would it be worth while if 
you could cut your water bill 
in two without hampering your 
normal plant output? 

Why not try it? 











Being cheap by volume, it becomes ex- 
pensive due to consump- 
tion. It makes no difference what is the 
source of supply. Money must be 
pended for it, whether from a river, deep 


the enormous 


cx 


well or pumped from the city main. 
Here is a commodity that is absolutely 
essential to the operation of our packing 
It runs into the millions of gal- 
three times 


houses. 
lons, and 
the money value it did only a few years 


represents today 


ago. 
Reckless Use of Water. 


It is continually used in the most reck- 
less manner, bought, paid for, and run 
to the That ends it, except that 
the fellow who pays the bill grumbles a 
little. What other material goes 
through your factory in that fashion? 

The amount of water without 
record is little short of amazing. You 
might well believe that with such a raw 
product there would be a dearth of infor- 


sewer. 
Taw 


used 


mation. 

There is practically no published data 
available on the amount of water used by 
the packinghouses in the preparation of 
their product. There are so many places 
in the power that greater 
commercial economies could be effected, 
that cost and curtailment of water is only 
hastily considered. 

Yet there is a field for fruitful research 
reflect di- 


departments 


—for decreased pumping costs 


rectly in the coal pile! 


Water to Power. 


that 300,000 
pounds of water in an hour are a long 
ways from 500 h. p. units. 
Steam pressures have gone up from James 
Watt’s six pounds to 300 lbs. The Com- 
monwealth Edison Company is contem- 
plating 1,200 pounds pressure for future 
installation. 

One experimental steam plant has been 
constructed to operate at 3,200 pounds 
pressure, at which point water simply be- 
comes steam on the instant without any 
boiling to it. 

These changes denote the progress in 


Relation of 


Steam boilers evaporate 


some of our 
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the method of handlirg water for power. 
The question of the use of water is so 
closely linked with thet of power that it 
is difficult to treat the subject without 
bringing in these references. 

You are familiar with the use of water 
on ammonia condemsers, where large 
quantities are needed to supplement the 
work done by the refrigerating machines. 
It is used in steam condensers for pro- 
ducing a vacuum. Another place where 
our scientists are still discussing its 
merits is for the wetting down of screen- 
ings, which could not be burned without 
the proper admixture of water. 


Uses in the Packing Plant. 

Going into the plant you are well 
acquainted with the numerous processes 
of washing and cleaning of the carcass, 
and how water is the conveyor used to 
carry off the waste in the rough tallow 
departments. 

The washing up of floors, equipment 
and fixtures requires more water and 
higher pressures than is used during the 
kill. It seems impossible for the plant 
engineer to get too much water or pres- 
sure to satisfy those responsible for clean- 
ing up. Unfortunately that is the time 
when available reserves have been well- 
nigh exhausted. 

The amount of moisture in the air, 
termed humidity, is closely associated 
with the question of shrinkage of green 
meats and cured products. 

I am familiar with the efforts of one 
concern to develop a machine for the 
machanical packing of butter that would 
give a regain in weight of from two to 
five per cent over the old hand method. 
Time does not permit of detailing the 
multitudinous uses of water. 

Used 11 Million Tons In Year. 

Taking the approximate head of animals 
killed in the United States in 1921, and 
a composite of 90 gallons of water used 
per head, gives the enormous figure of 
11,000,000 tons of raw water. In addition 
to this it took pumps, and men to operate 
them, all necessary adjuncts. 

Let me leave this thought with you, 
that expense only starts with the original 
purchase of the water. 

The power house is one of the largest 
users in the plant, but practically all of 
the water used here can be used again. 

The killing floors are the largest 
customers in the factory, then the cas- 
ing, tank-house and canning departments, 
depending entirely on the layout of the 
departments. 


Spoilage Due to Water. 


Water is our foe as well as our friend. 
The amount of spoilage due to water is 
large. 

Water drippings on the products, leak- 
ing floors in many old wooden buildings, 
is one of the greatest sources of annoy- 
ance to government inspectors. It causes 
all the rusting of iron work and rotting 
of timber. 

Air, moisture and bacteria—this com- 
bination gives the packinghouse operator 
many worries. Eliminate any one of 
these three and decay stops. No two can 
proceed without the third. 
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Why Pay This Tax? 


“If equipment can effect a sav- 
ing in your plant, you are paying 
a tax equal to that saving until 
you install that equipment!” 

Who said that? Henry Ford. 

Maybe that’s one of the reasons 
why Henry has so much money! 











Ordinarily waier can be used directly 
from the source of supply, but often it 
requires filtering, treating or chlorinating. 
Lately many water-softening plants have 
been installed, and the formation of boiler 
scale practically eliminated, thus making 
marked increase in the thermal efficiency 
and decreasing the cost of boiler washing. 

Using Water Over Again. 


Many of our plants today are chlorinat- 
ing their water at a cost of a fraction of 
a cent per gallon, which enables them to 
use water for two or three operations. 
For example, water may be run _ over 
ammonia condensers, then to reservoirs, 
where after chlorinating it passes through 
the house. Chlorinating serves to kill the 
active bacteria and lessens the liability of 
pollution. 

Taking up the abuse of water, we find 
the high water rates of many of the old 
reciprocating engines in use are worthy 
of note. 

A kilowatt hour to a pound of coal is 
the goal toward ‘which thé improvers of 
the steam engines are headed. How can 
the power plant of the packinghouse ex- 
pect to compete with engines of this 
type? Often engines and pumps are run 
year after year, beyond the time they 
should be overhauled, causing steam 
waste and costly repairs. 





Your Cooling System 


Most hot weather troubles can 
be traced to faulty refrigeration. 


Do you ever have trouble with 
the refrigerating system in your 
plant? 


Do you know how to take care 
of your condensers, brine circula- 
tion, refrigerating machines? 
in good 


Is your insulation 


shape? 


Cold air leaks cost money. They 
will eat you up if you don’t watch 
out! 


Care of a packinghouse refrigeratin 
system is plainly and simply yma, | 
in an article on “Refrigeration in the 
Meat Plant,” by a packinghouse master 
mechanic, printed in a recent issue of 
THE NATIONAL PROVISIONER. 


If you want a copy of the article, 
cut out this notice and send it with a 
2-cent stamp to THE Nationat Pro- 
VISIONER, Old Colony Bldg., Chicago. 
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Small steam turbines, exhausting direct 
to the atmosphere, are not an economical 
proposition to operate, and in general 
should be avoided. 


Money Lost in Wasted Steam. 

You often see clouds of exhaust steam 
enveloping a plant. Here is where a large 
percentage of the heat in your coal goes. 
Did you ever see much exhaust around 
a steel mill, a place that requires but 
little process steam? 

I would like to take any packer out to 
one of the large steel mills where there 
are two 3,000 K. W. turbines operating at 
two pounds pressure. That is water and 
steam conservation, which should have 
many applications in our larger plants. 

Leaky valves, constantly dripping, are 
a nuisance. It keeps the surrounding 
floors wet at all times. In wooden build- 
ings it rots the floors and posts quickly. 

It should be the business of one good 
steamfitter to make daily trips through 
the house, correct leaky valves, go over 
all toilets and faucets and report valves 
left open carelessly. 


Wasted Water in Wash Lines. 

Often a spray nozzle can be substituted 
for an open wash line, or for the old-style 
fountain head directly over a head bench 
or trimming table, or for cooling in the 
hog and cattle pens. This will curtail 
water and give effective results. 

Where there is a valve on a wash line 
it will be wide open while in operation. 
The tendency always is to obtain the 
largest supply possible without the con- 
sideration of adequate need 

Efforts made to curtail the amount of 
water used are usually met with serious 
objection every time the valve is 
throttled. The only way to fight back 
is to bush the line without the operator’s 
knowledge. Nine out of ten cases the 
work will go on just the same. The wide- 
open valve is his standard, and nothing 
else will do. 


Little Leaks Make the Big Losses. 
It is not so much the single small leak 


that wastes, but all the small ones running 


continuously soon amounts to _ large 
figures. 

After the daily inspection should come 
immediate repairs. When once the plant 
is whipped into shape, it is easy to keep 
it there. 

Sometimes the pressure on the main 
water line is excessive, and reduced 
pressure will accomplish favorable results. 
These things point to economy. 

It is not unusual to see a hose turned 
down the sewer when cleaning up the 
killing floor. It is left running while 
the operator does something else. He 
will not shut off the valve. 

Where large amounts of water are 
being used it is an excellent practice to 
meter the buildings or department. Meter 
readings will give a quiet check on ex- 
cessive consumption. 

How Water Should be Heated. 

Hot water circulating systems are far 
more economical than the old familiar 
method of heating water in barrels or 

(Continued on page 42.) 
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Program for the Packers’ Convention We 


“Home Study Among Employees,” 
speaker to be announced. 

“Evening Classes at Six Packinghouse 
Centers,” R. H. Hess. 


“Training Men to Enter the Industry,” 
A. H. Carver. 


cea Courses at Chicago,” L. D. H. 


Leaders Inside and Outside the 
Industry Will Discuss Topics of 
Vital Interest to All Concerned 





The complete program for the gen- 
eral sessions of the Twentieth Annual 
Convention of the Institute of Amer- 
ican Meat Packers—to be held at the 
Drake Hotel, Chicago, October 19-21— 
is given here. 

Many of the foremost authorities in 
the industry will speak on subjects with 
which they are especially familiar. 

In addition, two prominent men 
from allied fields will talk. D. A. 
Millett, chairman of the National Live 
Stock and Meat Board, will address 
the Tuesday session on “The Status of 
the Live Stock Industry,” and F. G. 
Ketner, director of the Live Stock 
Marketing Department of the Ohio 
Farm Bureau Federation, will talk at 
the same session on “Guaranteeing Live 
Stock Against Shrinkage and Disease.” 

It is felt by the Committee on 
_ program that almost every packer will 
be vitally interested in those two topics. 


Practical Talks by Packers. 


F. Edson White will discuss “Live 
Stock, Production, and Costs”; two 
other prominent packers will talk 
on ‘Merchandising, Marketing, and 
Sales,” from the beef and pork angles 
respectively ; J. A. Hawkinson will lead 
a discussion of “Waste Elimination” 
on Tuesday afternoon, at which time 
the Institute’s plans for eliminating 
wastes in distribution will be presented. 

It is expected that every packer 
present also will take especial interest 
in two talks, scheduled for Wednesday 
afternoon, which will bear directly on 
present day business problems: “How 
Meat Packers Can Save Money by 
Budgetary Control,” by J. O. McKin- 
sey, of the University of Chicago, and 
“Calculating Costs and Margins” by L. 
B. Dorr, a well-known packinghouse 
comptroller. Another talk of timely 
interest will be “The Legal Rights of 
Trade Associations” by a prominent 
member of the Institute’s Legal Com- 
mittee. 

Announcement already has _ been 
made of several outstanding industrial 
leaders who will talk at the Second 
Annual Conference on Education and 
Industry, to be held on the last day of 
the Convention at the University of 
Chicago, by the University and the In- 
stitute in co-operation. Further an- 
nouncements will be made as_ the 
program progresses. 


Entertainment Being Arranged. 


The entertainment plans, including 
the plans for the annual banquet, also 
are under way, as are the arrange- 
ments for speakers at the Sectional 
Meetings to be held October 16 and 17. 


The program in detail for the con- 
vention follows: 


Monday, October 19th. 


First Session, 10:00 a. m. 
Presiding, Oscar G. Mayer, President. 
Call to order, the chairman. 
Address of the President, Mr. Mayer. 


Appointment of Convention Committees: 
Nominating Committee, Obituary Com- 
mittee, Resolutions Committee. 


Report of the Executive Vice Presi- 
dent, W. W. Woods. 


Report of the Treasurer, John T. Agar. 

Recommendations from Institute Sec- 
tions, by the Sectional Chairman. 

Presentation of Gold and Silver Jubilee 
Buttons, Myron McMillan. 


Adjournment. 


Luncheon, 12:00 p. m. | 
Second Session, 1:45 p. m. 
Presiding, Thomas E. Wilson, Chairman, 
Institute Plan Commission. 
What Has Been Accomplished with the 
$150,000 Institute Plan Fund: 
A Statement, the Chairman. 
OPERATING REsuLTs, R. F. Eagle,’presiding. 
“Results of Our Practical Experimenta- 
tion,” M. D. Harding. 
“Economies in Equipment and Sup- 
plies,” H. D. Tefft. 
“Systematizing and Saving Our 
perience,’ R. F. Eagle. 
PERSONNEL Resucts, P. D. Armour, pre- 
siding. 


Ex- 


| 





aa 


GEN. JAMES G. HARBORD, 
President Radio Corporation of America, 
who rose from a volunteer enlisted man in 
the United States Army to the post of Major 
General, commanded the ‘Devil Dog’’ Marines 
in their historic drive at Chateau Thierry in 
ag | a became Chief of Staff of the 


The General will be one of the speakers at 
the Second Annual Conference on Education 
and Industry, to be held at the University of 
Chicago in connection with the Institute 
convention. 


ScientiFic Resutts, Arthur Lowenstein, 
presiding. 

“New Information on the Prevention of 
Meat Spoilage,” L. M. Tolman. 

“A New Service to Production,” J. A. 
Hynes. 


“Announcement of New Results in 
Curing Meats,” W. Lee Lewis. 
Adjournment. 


Tuesday, October 20. 
Third Session, 10:00 a. m. 
Presiding, E. C. Merritt. 


“The Status of the Live Stock Indus- 
try,” D. A. Millett, chairman National 
— Stock and Meat Board, Denver, 
olo. 


“Guaranteeing. Live Stock Against 
Shrinkage and Disease,” F. G. Ketner, 
director Livestock Marketing Depart- 
ment, Ohio Farm Bureau Federation. 


The General Outlook for the Packing 
Industry in 1926. 


“Live Stock, Production, and Costs,” 
F. Edson White. 


“Merchandising, Marketing and Sales:” 
Beef, to be announced. 
Pork, to be announced. 


Forum on “Purchasing,” led by A. W. 
Ruf and others. : 


Adjournment for Luncheon. 
Fourth Session, 2:00 p. m. 
Presiding, F. S. Snyder. 


“The Legal Rights of Trade Associa- 
tions,” to be announced. 


Discussion. 


“Calculating Costs and Margins,” L. B. 
Dorr, Buffalo, N. Y 


Discussion. 


“How Meat Packers Can Save Money 
by Budgetary Control,” J. O. McKinsey, 
Chicago. 


Discussion. 


“Late Developments in Packinghouse 
Equipment,” to be announced. 


Discussion. 
“The Efficient Disposal of By-Pro- 
ducts,” by H. M. Shulman, Detroit. 


Discussion. 


“Waste Elimination,” by J. A. Hawkin- 
son and others. 


Special Business 
Officers. 
Wednesday, October 21. 


Public Conference on Education and 
Industry, held at University of Chicago. 
(Program announcement later.) 


ee 

GEN. HARBORD WILL SPEAK. 

Major General James G. Harbord, en- 
listed man in the United States Army in 
1889, Chief of Staff of the A.E.F. in 1917, 
and since 1923 president of the Radio 
Corporation of America, will be one of 
the speakers at the Institute’s Twentieth 
Annual Convention. 

He will discuss “The Problems and 
Outlook of the Radio Industries” at the 
Second Annual Conference on Education 
and Industry which will be held in con- 
nection with the convention at the Uni- 
versity of Chicago, under the joint aus- 
pices of the University and the Institute, 
on Wednesday, October 21. 

Charles M. Schwab already has been 

(Continued on page 34.) 
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How to Learn About Meat Packing 


Short Home Study Courses at Low 
Cost Within Reach of Any Employe 


or Student—Evening Classes Also 


24 
Evening and home study courses of 
the Institute of Meat Packing of the 


University of Chicago, in cooperation with 
the Institute of American Meat Packers, 
will begin again on October 1. Subjects 
of basic importance to an understanding 
of the packing industry will be covered, 
and instruction will be given by some of 
the best-known and best-posted men in 
the industry. 

The courses are short and are intended 
to help packinghouse men get ahead. The 
price of each is $10.00, within the reach 
of any packinghouse employe or student. 

The Evening Courses will be given at 
a number of packing centers throughout 
the country. In Chicago the location is 
the Stock Yards Inn, where lectures will 
be given three evenings a week, one eve- 
ning being devoted to each course. Points 
equally convenient to students from the 
packinghouses have been chosen at other 
centers. 

Ariyone Can Study at Home. 

The Home-Study Courses—within reach 
of anybody, anywhere— include the fol- 
lowing subjects, all of which are of great 
interest to students of the industry: 

Pork Operations 

Jeef Operations 

Manufacturing Operations (sausage, 
lard, etc.) ° 

Superintendency 

Science in the Packing Industry 

Economics of the Packing Industry 

Production and Marketing of 
stock 

Packing-House Accounting. 

Each course consists of a series of ten 
lessons, extending over a series of 10 to 
12 weeks. The cost is only $1 a lesson, 

Object of the Courses. 

The purpose of these courses is to pro- 
vide information about the in- 
dustry. None are in sufficient detail to 
make the student master of the work of 
any particular department, but they are 
planned to give a broad general view of 
the industry, so that men in the various 
departments will know what other parts 
of the packing industry are like. 

The student should select a variety of 
courses—not just the one touching his 
particular branch of the industry. He 
needs to do this to develop a grasp of 
the industry sufficient to 


Live- 


valuable 


permit him 


to progress into higher and more impor- 
tant positions. 

The lessons have been prepared by men 
in the packing industry particularly well- 
qualified to discuss these particular sub- 
jects. Most of the text-books accompany- 
ing the lessons have been especially made 


up to be used in connection with these 
courses. 
Lesson Material is Up To Date. 
Some of the best known and most 


capable men in the industry have volun- 
teered their cooperation in preparing the 
lessons and texts for the use of students 
taking these courses. 

In order that the student may keep up 
to date the Institute provides a free sub- 
scription to THE NATIONAL PROVISIONER to 
each student taking the 
courses. In this way he can watch de- 
velopments in whatever line he is study- 
ing, and keep in touch weekly with the 
progress of the industry. 

The description of 
each course will give the student a fair 
idea of just what it covers, and enable 


while he is 


following general 





If You Want to Study 


A Short Course in any one of 
the subjects listed—ten lessons— 
will cost you A DOLLAR A 
LESSON. 

You can take it at home—any- 
where—by mail. 

Or you can join an Evening 
Class in any one of several pack- 
ing centers. 

If you are interested, fill out 
this coupon and mail it, with a 
2-cent stamp, to 
THE NATIONAL PROVISIONER, 

Old Colony Bldg., Chicago, Ill 


Please send me full information 
(check the one you want) 
HOME STUL’'Y COURSES 
EVENING CLASSES 
in the Institute of Meat Packing. 


about 
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him to select those in which he is most 
interested. 
Some of Subjects Taken Up. 

Some of the topics discussed in the 
course on pork operations are improve- 
ment in types of livestock for slaughtering 
purposes; prevention of livestock han- 
dling losses; stock yards construction 
and operation; pliant construction and 
mechanical maintenance; regulatory meas- 
ures of the federal meat inspection serv- 
ice; proper restraint and slaughtering of 
hogs; dressing and chilling of hogs; cut- 
ting and trimming; handling fresh pork; 
meat curing; soaking and smoking; edible 
pork specialties; the disposition and manu- 
facture of hot and chilled fats; hog cas- 
ings and by-products. 

The course on beef operations includes 
lessons on beef production and market- 
ing; cattle slaughtering; the grading of 
beef carcasses; beef chilling and shipping; 
beef cutting and boning; kosher killing; 
beef casings; slaughtering and handling 
sheep; sheep casings; slaughtering and 
handling handling care of 
meat specialties; curing and smoking; fats; 
by-products; hides; wool pelts and sheep 
skins. 

Sausage, Meat Specialties, Etc. 

Manufacturing 


calves; and 


operations cover the 


preparation of all kinds of meat spe- 
cialties. The lessons in this course in- 
clude sausage manufacturing; ready-to- 


eat specialties; cooked haus; boiled anda 
baked hams and picnics; meat canning; 
beef extracts; lard and lard substitites; 
margarine; cold-storage warehousing; 
order writing; packing, checking, billing, 
and shipping. 

Topics discussed in the course on Super- 
intendency include the task of a super- 
intendent; packinghuse organization; the 
boiler room; refrigeration and refrigerator 
equipment; packing-house yields; control 
of quality of pork products; stock records 
and control of stocks; loading and ship- 
ping. 

Not a “High-Brow” Course. 

It is not the intention of the course on 
“Science in the Packing Industry” to edu- 
cate scientists, but rather to giv: an vn- 
derstanding of the nature of packinghouse 
products and the problems invcived in 
meat preservation. 

Some of the discussed in this 
course are: the chemical nature of meat 
products; processes of nutrition; gland 
products; fats and oils; gelatine and glue; 
fertilizers and feeds; sanitation and pre- 
vention of 


topics 


spoilage; bacteria and their 

growth; public-health aspects of the can- 

ning of food; technical laboratories; the 
(Continued on page 37) 
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Swenson Evaporator Company 


Our Experiment Station at Ann Arbor is equipped to make tests, on a 
commercial scale (under the direction of Prof. W. L. Badger) on 


WENSON EVAPORATORS- 
ized Standard 


Liquors 


By-Product 


@ moderate charge. 


(Subsidiary of Whiting Corporation) 


problems involving evaporation, crystallization, heat transfer, etc., at 
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Is Your Paper Late? 


THE NATIONAL PROVISIONER is put on 
mail trains in Chicago every Saturday be- 
fore 11 am. It should reach you 
promptly. 

If there is any delay, please save the 
wrapper, mark on it the hour of delivery 
to you by the carrier, and send tt to THE 
NATIONAL PRovISIONER, Old Colony Bldg., 
Chicago, IIl. 

This will aid us in obtaining proper 
service for you from the Post Office. 
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Packers’ Trade Practices 


Operations in the packing industry 
are dictated in large measure by general 
economic and market conditions. At 
the same time each packer’s business 
is influenced, to some degree at least, 
by that of every other packer in the 
field. . 

Packers often blame the general 
economic situation when unsatisfactory 
conditions are really the results of their 
own policy, developed without due re- 
gard to what is advantageous to all. 

It may appear to many, both within 
and without the industry, that the 
packer is master of his situation. A 
birdseye view of his operations will 
show he has many limitations. 


Suppose, for instance, the packer 
makes up his mind to pay a given 
price for hogs, and the kind he needs 
are one or two cents higher. He must 
raise his price limit or do without his 
raw product. The same is true with 
everything else he buys. 

If the wages he pays his employees 
are on a par with similar employment 
in other industries, he has no trouble. 
But if he attempts to set an arbitrary 
level he immediately encounters diffi- 
culty. 

In the sale of his product he is very 
largely controlled by what other pack- 
ers are doing. Within a relatively nar- 
row range, he must ask the same price 
for his output that other packers are 
asking. 

When he secures a higher price it is 
because through better salesmanship he 
has developed a demand for his partic- 
ular brands on the part of the trade. 
Or, he may be able to undersell many 
of his competitors because his costs of 
production are not so great. 

But there is always a relation be- 
tween costs and selling prices of the 
different packers. Each feels the con- 
trolling hand of economic conditions in 
the entire industry. No one can operate 
without due regard to these conditions. 

Because of the economic laws con- 
trolling the industry, it is essential that 
every packer utilize the vast amount of 
information at his disposal, and bring 
his buying and selling practices as 
nearly in line with the standards of the 
industry as his local conditions permit. 

The relationships within the industry 
are so close that no packer can afford 
to attempt to operate on a basis entirely 
different from that established by long 
practice in the industry. 

Neither can he indulge in practices 
that are to his temporary advantage, 
but to the disadvantage of his compet- 
itors. He will pay the penalty sooner 
or later. 

The interests of all packers in the 
industry are interwoven. They must 
be, to successfully meet economic con- 
ditions. For this reason every one 
should know what standard practices 
are, and see that they are not violated 
in day-to-day buying and selling. 


Condemnation Losses Less 

An evidence of interest shown in erad- 
ication of tuberculosis from the livestock, 
particularly cattle, herds of the country 
is given in a resume of state legislation 
and appropriations for this work, issued 
by the U. S. 


Thirty-nine states are engaged in the 


3ureau of Animal Industry. 


work, with a total appropriation of $13,- 
175,000 available in the fiscal year 1926. 
This is just double the amount avail- 
1925. 


carrying on the work of testing, and part 


able in Part of this money is for 
for the paying of indemnities to owners 
for animals that react. 

Tuberculosis has been found to be par- 
ticularly troublesome in dairy herds; more 
The latter 


are slaughtered young and there is less 


so than among beef animals. 


opportunity for the disease to develop. 
Packers have done their bit in promot- 
ing the movement to eradicate tuberculo- 
sis by paving 10 cents more per hundred 
that 


areas guaranteed free from tuberculosis. 


pounds for live hogs come from 


They will welcome the day when the 
country is free of this plague, and when 
condemnation of animals after purchase 
and slaughter is reduced down to a 
minimum. 

The increasing interest shown in most 
of the states and by the federal govern- 
ment and private agencies indicates that 


the losses suffered by packers from this 


source can be expected to be reduced 
to a minimum in the course of a few 
years. 


a 
Poor Hides on the Hoof 


A source of loss to packers buying 


cattle from sections where dipping is 
necessary has developed in damaged hides. 
This is an unnecessary loss, and could 
easily be prevented. 

Some of the cattle coming to certain of 
the river markets and points in the South- 
west have been found to have holes burned 
in their hides as a result of dipping and 
loading in close quarters before the dip 

Where the 


together a hole is burned in the hide. 


had time to dry. cattle rub 

Some packer buyers are learning that it 
is necessary to carefully inspect these cat- 
tle to see that their firms are protected 
from loss. Such cattle, even though other- 
wise highly satisfactory, are placed under 
a price handicap. 

Holes in the hides, and the brand which 
is usually placed on some valuable part 
of the hide, leave little to be realized from 
this important by-product. 

Cattle coming from sections where dip- 
ping is required should always be carefully 
inspected to guard against this loss. Price 
discrimination will soon remedy the 4if- 
ficulty. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Curing Sausage Meats 


An Eastern packer is puzzled over the 
right way to cure sausage meat with the 
pan system. He is thinking of installing 
such a system, but has been unable to 
find just what is the right procedure to 
get the best results. He writes THE 
NATIONAL PROVISIONER as follows: 

Editor The National Provisioner: 

A supply firm wants to install the pan system in 
our plant for curing frankfurt and bologna meat. 

We would like very much to get your opinion on 
the cure. We can not seem to get anyone to make 
it clear how to process the meat. 

What I would like to know is whether the beef 
and pork is cut fresh and fine lastly through a silent 
cutter, and then the spices and salt added, and the 
emulsion then placed on pans over night? 

Or, how long cured, one or more days? 

Or, is the beef cut fresh through the silent cutter 
until fine, and then salt and spices added and placed 
in pans and cured over night, or cured one or more 
days? Then, when ready is the pork and spices 
added, and then stuffed and smoked? 

Or, is the beef cut coarse, cured four or five days, 
then ground fine through the silent cutter and the 
pork and spices added, then smoked? 

Would like very much to have your advice as to 
the process you would suggest. 

One of the greatest advantages in cur- 
ing bologna and frankfurter meat by the 
pan system is in the handling of the hot 
bull meat. 

Curing by the Pan System. 

In this case the hot bulls are boned 
and the meat cut into chunks fine enough 
to grind through the hasher, then im- 
mediately put into the chopping machine, 
adding about 2 lbs. of salt and 2 oz. nitrate 
of soda or saltpeter to each 100 Ibs. of 
meat. Add crushed ice equal to the 
weight of the bull meat. 

In other words, in putting 100 lbs. of 
bull meat into the chopping machine, add 
100 lbs. of crushed ice and chop to a very 
fine consistency. Then spread in thin 
layers in meat pans and carry in cooler 
over night. 


The following morning add the pork 
material or other meats used in the stand- 
ard formula, and put the chopped bull 
meat through the chopper again with 
the balance of the ground meat, which 
is used the following day. 


Curing in Metal Trucks. 

Another method that has resulted in 
a saving in money, and is highly sanitary, 
is to cure the meat after grinding through 
one inch plate, and then use metal trucks 
as curing receptacles. Such trucks will 
hold from 400 to 800 Ibs. of meat, in- 
cluding the curing ingredients. The size 
of the trucks would depend upon the vol- 
ume of business done. The larger the 
volume the more advantageous is the 
use of trucks. 


The initial expense of such trucks may 
seem high, but over a period of years 
a considerable saving would be effected, 
particularly as compared with the use of 
tierces in this connection. Tierces, when 
emptied, as a rule must be washed and 
cleaned and coopered, to be in shape for 
the next batch of sausage meat. Another 
feature is that wooden tierces are often 
left in the sun and then taken directly 


to the cooler and filled with the meat 
before the tierces are cooled. During this 
period the meat suffers. 


Better Than Wooden Tierces. 


When the contents of a metal truck 
are used, it is just a question of turning 
a hose in the truck and thoroughly wash- 
ing out. The truck is so constructed that 
it drains from one corner. As soon as 
it is washed out it is delivered back to 
the curing room in cooler temperatures. 
As a result, there is no time lost in get- 
ting the meats down to the proper tem- 
perature in the beginning of the curing 
process. 

Taking into consideration the cost of 
second-hand tierces, the labor in hand- 
ling to and from the cooper shop, in ad- 
dition to the washing expense over the 
course of a few years, this would pay 
for truck equipment. 


Pan System for Summer Sausage. 

In using the pan system of curing sau- 
sage meat, it would be necessary to use 
the meats fresh. Any uncured quantities 
of fresh meat that did not go through the 
chopping process would remain in the 
cooler waiting for the next day’s opera- 
tion, and naturally would deteriorate 
every hour. It is sometimes difficult to 
manufacture right up to the full quan- 
tity of cured meats, and there is more 
risk involved with the fresh meat that is 
not handled promptly. 

These suggestions apply especially to 
the manufacture of domestic sausage, but 
the pan system would be found especially 
advantageous in the manufacture of sum- 
ier sausage. 





Figuring Sausage 
Costs 


Are you making money on your 
sausage ? 

Do you make frequent tests to 
find out whether your sausage is 
showing a profit or a loss? 

Cost of materials is likely to 
change over night, and will cause 
a lot of trouble if you don’t know 
at all times just what it costs you 
to make sausage. 

THE NATIONAL PROVISIONER’S 
revised Sausage Test Card will 
help you in your figuring. Fill 
out the coupon below and send it 
in for a supply of these forms. 


The National Provisioner, 
Old Colony Bldg., 


Chicago. 
Please send me........Sausage Test 
Cards. I want to keep posted on my 


sausage costs. 
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Single copies, 2c; 25 or more, 1c each; 
quantities at cost. 











Keeping Smoked Meats 
Dry 


Here is a packer with a special smoked 
meat problem. He wants to know the 
best way to keep smoked meats after 
they are taken from the smokehouse, and 
writes as follows: 

Editor The National Provisioner: 

We are having considerable difficulty in hot moist 
weather in keeping our hams, bacon and other 
smoked meats from sweating. Our hanging room 
is not refrigerated, the temperature being the same 
as our shipping room, 65 to 75 deg. F. 

Will you kindly advise as to the best method of 
hanging smoked meats from the time they come 
out of the smokehouse to the time they are shipped? 
We have not sufficient room to hold in the smoke- 
house very long after smoking. 

What temperature should the holding room have? 

Would it be advisable to cool this room to about 
50 deg.? 

In order to keep smoked meats from 
sweating in smoked meat hanging room, 
a good plan is to install a circulating fan 
to create good air circulation. This would 
probably eliminate the trouble to a great 
extent. 

In regard to the temperatures of the 
holding room in hot weather, the lowest 
possible temperature is best. During the 
winter months this should be kept at 
about 55 deg. 

The outlay for a cooling system to 
maintain a 50 deg. temperature is not 
recommended, as the great majority of 
producers handling smoked meats carry 
the product in natural temperatures. They 
do, however, aim to have as good air cir- 
culation as possible in the hanging room, 
and to use the smokehouse to the best 
advantage after the fire is killed in cool- 
ing the meats off. 


aX 
Using Curing Salt Over 


A curer wants to know if any use can 
be made of “second” salt which has been 
used in dry cure. He says: 


Editor The National Provisioner: 

Please tell me if I can make any use of the salt 
that is left from dry curing bacon and hams. I am 
planning to produce fancy dry cure meats and I 
would like to know if the salt could be used in our 
sausage department after we are through with the 
dry cure. 


Such curing salt as may be left after 
dry-curing meats can be made up into a 
No. 2 pickle for curing sausage meats. 

From the amount of salt available, de- 
termine how much water will be necessary 
to make 50 deg. pickle. Then put the 
necessary amount of water in with the 
dry cure ingredients and boil it together. 
Care must be exercised to see that the 
pickle is of 50 deg. strength, otherwise it 
will give unsatisfactory results in curing. 

Or the salt that is left could be mixed 
with a sufficient quantity of boiled wafer 
that has been allowed to stand long 
enough to get cold, to make a pickle of 50 
deg. strength. 

If more of this pickle is made than is 
needed in curing sausage materials, it can 
be used in a small way in curing hams. 

eae 

Do you use this page to get your 
questions answered? 
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Baked Liver Cheese Loaf 


An enterprising small packer located in 
the West is looking forward to preparing 
specialties for the winter trade. He wants 
to know how to make liver cheese loaf. 
He says: 

Editor The National Provisioner: 

I have a considerable trade that will absorb large 
quantities of baked liver cheese loaf during the win- 
ter, if I can furnish them with it. Can you give 
me a good formula for and method of preparation 
of a loaf of this kind? 

A good formula for baked liver cheese 
loaf, with full operating directions, is as 
follows: 

Meats: 

35 lbs. fresh pork livers 
45 lbs. fresh lean pork trimmings 
20 lbs. fresh lean pork cheek meat with 
surplus fat trimmed off 
Total 100 lbs. 
Seasoning: 
Ibs. 12 oz. salt 
to 4 lbs. peeled onions 
oz. ground white pepper 
oz. ground ginger 
oz. granulated sugar 
oz. ground nutmeg 
oz. ground cloves 
Ibs. cracker meal 
lbs. cereal 

The use of cheese in 
optional. 

Method of Handling.—Soak the livers 
in cold water for two hours before using. 

Grind pork cheeks through fine plate 
of hasher. Grind lean pork trimmings 
through 1% in. plate of hasher. 

Then take raw livers (whole) and raw 
pork cheeks (ground) and chop in silent 
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this formula is 


cutter for about 6 minutes, adding sea- 
soning and not more than 10 lbs. crushed 
ice. 

Lean pork trimmings (ground) are 


then to be added in cutting machine and 
meats chopped all together for about 2 
minutes additional. Then add 5 Ibs. 
cracker meal and 5 lbs. cereal, and chop 
all together just long enough to thor- 
oughly mix the cracker meal and cereal 
with chopped meats. 

When removing mixture from cutting 
machine, place in a clean truck. If de- 
sired, cheese cut in about ™%-in. cubes 
can be added at this time and mixed with 
the chopped meat in the truck by hand. 

When thoroughly mixed, fill in tins 
about 6 lbs. each. Before filling the meat 
in tins, be sure to grease the inside of 
tins—sides, ends and bottoms—with lard 
so that the meat will not stick to the 
tin or burn. 

Baking.—Then put in rotary oven at 
temperature of 250 deg. for first hour; 
gradually raise temperature to 300 deg. 
for next two hours, and to 350 deg. final 
half hour to finish off. Loaf should be 
baked in about 3% hours. 

Remove from oven and empty out of 
tins, saving grease from each tin. This 
should be put in the lard tank as soon 
as possible, to save it. 

Place loaves on a truck or table, and 


apply hot sugar water with a brush over 
the top of each loaf, to develop the color. 

Cooling.—Then allow the product to 
remain in natural temperatures for a few 
hours, if possible, before placing in the 
‘cooler, as delivery direct to cooler has 
a tendency to bleach the color. At the 
end of the day’s business the product 
may be put in the cooler to chill over- 
night. 
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New Sausage Regulations 

Important changes in federal meat in- 
spection regulations were announced this 
week by Dr. U. G. Houck, acting chief of 
the U. S. Bureau of Animal Industry. 

These changes are of chief interest to 
sausage makers. Under them the amount 
of cereal, vegetable flour, milk, etc., per- 


mitted in sausage is increased from 2 per | 


cent to 3% per cent. 

The amount of water permitted in un- 
cooked or unsmoked sausage remains at 
3 per cent, but in cooked or smoked 
sausage the amount of moisture in the fin- 
ished product may be up to 10 per cent. 

These changes mean much to sausage- 
makers in the manufacture of a palatable 
and wholesome product. The amendments 
affecting sausage are summarized as fol- 
lows by Dr. Houck: 


Sausage may contain cereal, vegetable 
flour, vegetable starch, milk or its deriva- 
tives, individually or collectively, in 
quantity not to exceed 3.5%. The amount 
of added water permitted in the prepara- 
tion of unsmoked or uncooked sausage 
remains 3% as heretofore. More water or 
other moisture may be used in the prepa- 
ration of sausage which is cooked or 
smoked provided that the amount of such 
water or moisture in the finished product 
does not exceed 10%. 

Labeling Sausage Products. 

Smoked or cooked sausage containing 
water in excess of 3%, and cereal, vege- 
table flour, vegetable starch, milk or its 
derivatives, may be designated “Sausage, 
Cereal Added,” “Sausage, Potato Flour 
Added,” “Sausage, Dried Skimmed Milk 
Added,” etc., as the case may be, thus 
eliminating reference to the water con- 
stituent as previously prescribed. For thz 
present, approved markings bearing such 
terms as “Sausage, Water and Cereal,” 
may be used in lieu of the newly authorized 
markings from which the reference to 
water is omitted. 

Imitations of Sausage. 

If any products in casings simulating 
sausage contain cereal, vegetable starch, 
vegetable flour, milk or its derivatives, 
individually or collectively, or water or 
other moisture, in excess of the limit pre- 
scribed for sausage, such product shall be 
prominently branded “Imitation” on each 
link or piece, and in addition, if the prod- 
uct is placed in wrappers, cartons, or other 
containers, such containers must bear the 
term “Imitation” in combination with a 
statement of constituents, as for example, 
“IMITATION, composed of meat by- 
products, meat, water, dried skimmed milk, 
cereal, and potato flour.” 

Jcexenilehestade 
MEAT REGULATION CHANGES. 


Other changes in federal meat regula- 
tions announced this week affect meat 
formerly marked “Prepared from meat 
passed for sterilization,” which may now 
be marked “Prepared from product passed 
after cooking.” The notice explains this 
change as follows: 

Carcasses and parts passed for steriliza- 
tion may be marked “Passed for cooking,” 
and products prepared from such car- 
casses and parts may be marked “Prepared 
from product passed after cooking.” Pro- 
vision for the use of the statement con- 
taining the term “Sterilization” is retained 
in the regulations, and the use of either 
of the statements authorized is optional 
with the establishment. 

In labeling lard substitutes the term 
“animal fats’ may be used, instead of the 
particular names of animal fat constitu- 
ents. The notice says: 

(Continued on page 32.) 
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Brands & Trade Marks 











In this column from week to week will 
be published trade-mark oppteseene of in- 
terest to readers of THE NATIONAL PRO- 
VISIONER which are sania in the United 
States Patent Office. 

Those under the head of “Trade Mark Ap- 
Plications” have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants. 





TRADE MARK APPLICATIONS. 
Julius Sostmann & Sons, Inc., Philadel- 


phia, Pa. For fresh and cured pork, beef, 
veal and mutton, salt pork, etc. Trade 
Mark: S O S. Application serial No. 


203,844. Claims use since Feb. 1, 1920. 





C. A. Freund Packing Co., Cincinnati, 


Ohio. For sugar-cured hams, bacon, 
shoulders, calas and_ sausage. Trade 
Mark: “BANNER BRAND.”  Applica- 


tion serial No. 192,569. Claims use since 
Jan. 11, 1924. 

Witt’s Market House, Minneapolis, 
Minn. For hams, bacon, dressed poultry, 
butter, etc. Trade Mark: ED-O- 
SWEET. Application serial No. 208,211. 
Claims use since June 1, 1921. 

The Stark Provision Co., Canton, Ohio. 
For ham, bacon, boiled ham, baked ham, 
ready-to-serve meats, etc. Trade Mark: 
SUGARDALE. Application serial No. 
216,645. Claims use since May 20, 1920. 





Not SusBject To OPPOSITION. 
Arnold Brothers, Inc., Chicago. 


For 
bacon, ham and sausage. Trade Mark: 
FAMOUS FOR FLAVOR. Application 
serial No. 202,618. Claims use since Jan. 


’ 


ee ee 
Solved Sausage Troubles 


A firm of sausage-makers in the West 
were having a lot of trouble in their sau- 
sage rooms. They wrote a letter to THE 
NATIONAL ProvistONER asking for advice, 
and before the reply came they saw the 
article in a recent issue on “Mould and 
Discoloration in Sausage,” which told the 
sausage-maker a lot of things he should 
learn by heart. 

This is what they wrote: 

Editor THE NATIONAL PROVISIONER: 

Many thanks for the manner in which 
you came to our aid with the August 
8th issue of your valuable magazine. The 
article on “Mould and Discoloration in 
Sausage” contained the answer to most 
of our problems. 

In fact, I thought it a most remarkable 
coincidence that the article appeared. at 
such an opportune time for us. 

I have taken steps to correct some of 
our practices, which came about through 
carelessness on the part of some of our 
men here. 
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Seasonal Trend in Prices of Hogs and Cured Pork Products Wholesale at Chicago 
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The National Provisioner Chart Service - coprriont 1925 BY THE NATIONAL PROVISIONER, INC. 


This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows the trends of prices of cured pork products and 
live hogs at Chicago during the first eight months of 1925, with comparisons for the three years previous. 
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Fat backs are the only item on the list that showed an upward trend during the month, although this pro- 
duct has not shown as much strength throughout the year as have some other cured products. 

The export trade on hams turned largely to the lighter averages, and the slow demand for boiling weights 
reflected somewhat on the movement of the 14/16 average, which overbalanced the strength created by the 
demand for the lighter weights. The domestic movement of pickled hams was rather moderate and hardly up 
to expectations, particularly on the heavy averages. This resulted in an accumulation of freezer stock. 

The demand was sufficient to absorb the light production of seedless bellies of all descriptions. The green 
product moved at steady to firm prices, which had a strengthening influence on the pickled product. 

D. S. bellies have been considered one of, the most attractive items on the list, for the reason that stocks 
during the entire year were considerably under those of the preceding year. The speculative trend, based on 
supply and demand, forced this product to high levels, in some cases above the prices of fancy S. P. hams. 
This appeared to discourage buying to some extent. Also, there was a wide spread between the price of this 
product and other dry salt meats. 

Fat backs were in constant demand from domestic and export buyers, with an upward trend in selling price. 
The demand has generally been somewhat in excess of the offerings. Trading has heen carried on in round lots 
which has kept stocks at a low working point. 

Lard shows no change in average price trend during the past two months. “Paper trades” and demand from 
small packers have been stimulating factors, and large quantities moved into export consignment channels, in 
an effort to have stocks landed before the German tariff went into effect. A generally better domestic demand 
is anticipated for the last three months of the year in the lard market. 

Hogs showed a decline during the month from their high level and were at a more satisfactory price than 
during July. The price is still high in view of the near approach of the heavier fall runs. 
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BRITISH PROVISION LETTER. 

(Special Letter to The National Provisioner.) 

Liverpool, England, August 29, 1925.— 
The market here is in a difficult state, 
supplies of American meats being scarce, 
and all parcels arriving clearing ex the 
quay. Danish, Irish, and Canadian Wilt- 
shires are in good demand, prices show- 
ing a further improvement and _ stocks 


clearing immediately on arrival. The 
market has every appearance of being 
short of supplies for a few weeks yet. 

Hams have been in steady sale all week, 
but prices slightly under board quotations, 
sellers being influenced by the cheaper 
c.i.f. quotations for this cut. 

Lard has only shown a moderate de- 
mand due to the weaker advices from Chi- 
cago, but it looks like being in a better 


position once the present liquidation of 
longs is over, and September comes along. 
ey oe 
GERMAN MEAT TARIFF. 

The import duties recently levied by 
Germany on food products, according to 
the U. S. Department of Commerce, are 
as follows: Lard, 6 marks per 100 kilos; 
bacon, 14 marks per 100 kilos; frozen meat, 
24 marks per 100 kilos. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Market Weak—Sentiment Mixed—Support 
Limited—Hogs Barely Steady—Pros- 
pective Shipments Offset Moderate Cash 
Trade. 


The market for hog products has been 
rather irregular the past week. After 
showing strength for .a time, on the 
prospects of heavy shipments of lard to 
Germany before the duty 
there, prices again sagged with a barely 
steady hog market, under profit taking and 
lack of buying power on the bulges. 

While sentiment was mixed, there was 
a disposition to and it was con- 
tended that the prospective German ship- 
ments this month and the outlook for an- 
other important decrease in lard stock 
during September was offset by a mod- 
erate domestic demand for lard, and pros- 
pective competition from compound, due 


goes into effect 


go slow, 


to the latter’s relative cheapness. 

Some Hedging Pressure on Upturns. 

Hedging pressure was in evidence on 
the upturns, while scattered commission 
house support developed on the breaks. 
The corn market, after a sharp run-up, 
again eased in spite of heat damage com- 
plaints from many sections, being influ- 
enced somewhat by cooler weather over 
the belt this week, with rains in a good 
many sections that had been complain- 
ing of drought. 

The developments in the lard market 
were quite confusing and difficult to ex- 
plain. Prominent commission houses 
were heavy sellers at times and, together 
with pressure from packers, readily car- 
ried lard off 34c per lb. from the month’s 
highs. This was in face of heavy out- 
ward shipments from Chicago and further 
heavy exports from the seaboard. 

The commission house selling and was 
regarded as liquidation, and the pressure 
from packing sources looked upon as a 
further effort to get hog prices down to 
replenish stocks. 

In many quarters the contention is 
made that a large part of the shipments 
are consignments, and not sales, and that 
the middle of the month will see an end 
of the heavy outward movement. How- 
the world must go on using edible 
fats, and it would appear as though lower 
levels would stimulate rather than destroy 
the foreign demand. 

Heavy Lard Shipments. 

In connection with the lard situation, 
it is interesting to note that from Septem- 
ber Ist to September 9th Chicago received 
2,741,000 Ibs. of lard and shipped out dur- 
ing the same time 18,198,000 lbs. Exports 
from New York alone, during the same 
period, totaled 14,677,955 Ibs. 

A special steamer was to clear New 
York on September 9th, and it was said 
that a boat would clear on September 17th 
with a large quantity of hog products, 
including lard. Naturally, the bulk of 
these shipments was to Germany, but a 
fair portion was destined to other coun- 
tries. 


ever, 


The hog runs the past week have been 


inoderate, running possibly ten per cent 
under those of a year ago. The average 
weight for the past week was 252 Ibs., 
or the same as the previous week—some 
nine pounds heavier than for the same 
week last year, and four pounds above 
the five year average. 

The average price of hogs last week 


was $12, or slightly better than the previ- 
ous week, compared with $9.60 last year, 
of $9.85. 
stock 


a five-year average It was 
the belief of the yard in- 
terest that hog prices will range between 
$10 and $12 for some time to come, and 
at the present writing there is little or 
no indication of any heavy prospective run 
to market for the immediate future. On 
the declines it is believed that hogs will 
be marketed slowly, although even at the 
lower levels, and the present corn prices, 
the feeding basis is distinctly satisfactory, 
that must be reckoned 


and 
average 


and this is a factor 


with. 


Domestic Demand Fairly Good. 

The domestic demand for hog products 
and for lard has been fairly good the 
past week, although the lard demand is 
inclined to be a little slow. The demand 
for better, presumably due to 
the strength in cattle prices and meats. 

The average price of cattle last week 
was $11.35 compared with $10 last year, 


meats is 





Daily Market 


Service 


The DAILY MARKET SER- 
VICE, established to furnish the 
trade with authentic daily infor- 
mation of market prices and mar- 
ket transactions, is the latest addi- 
tion to THE NATIONAL PROVISION- 
ER’s trade service. 

It includes market prices and 
transactions on provisions, lard, 
sausage meats, etc., together with 
daily hog market information, 
Board of Trade prices, etc. It 
covers export markets also. 

It is mailed each day at the 
close of trading, and a handsome 
leather binder is furnished to sub- 
scribers for the purpose of filing 
the daily reports for ready and 
permanent reference. Subscribers 
also are entitled to free telegraphic 
service (messages collect). 

Application for this service may 
be made to THE NATIONAL PRo- 
VISIONER, Old Colony Bldg., Chi- 
cago, Ill. The cost is $1 per week, 
or $48 per year, payable in ad- 
vance. 
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and a five-year average of $10.70. The 
decline in cattle last week was in face of 


a heavy demand for heavy steers, with 
a top of $16.10 paid on several days, or 
only slightly under the best figure of the 
season. 

The export movement for the week 
ended August 29th, according to the De- 
partment of Commerce, totaled 9,044,000 
Ibs., of which 4,151,000 was to Germany, 
1,978,000 to England and 1,381,000 to Cuba, 
with the balance scattered. Exports of 
hams and shoulders, including Wiltshires, 
for the week, 2,006,000 Ibs., largely to 
England; bacon, including Cumberlands, 
3,832,000 Ibs., of which 3,062,000 went to 
England and pickled pork clearances 293,- 
000 Ibs. 


Government Corn Estimate. 


report reduced the 
corn crop prospect about 65,000,000 bu. 
during the month, to 2,885,000,000 bu. 
against 2,950,000,000 the promise a month 
ago, 2,437,000,000 bu. last year’s final, and 
3,054,000,000 two years ago. 

Some argue that the report does not 
fully take into consideration the heat 
damage as the report was compiled as 
of September 1, and there has been ex- 
treme heat over much of the belt since 
that time, but this heat has been followed 
by ideal moisture in the principal sections, 
some of which however, contend that the 
rain came too late to do material good. 

PORK—tThe market was steady with 
demand fair. Mess, New York, $41 nom- 
inal; fat backs, $39.50@43.50; at Chicago 
mess quotable $38. 

LARD—Demand fair, but market weak 
with futures. At New York prime west- 
ern. 17.60@17.70c; middle western, 17.45@ 
17.55c; city, 17%c; refined continent, 1834 
@19c; South American, 19%c;_ Brazil 
kegs, 20%c and compound 12%@1234c 

At Chicago regular lard in round , 
quoted September price; loose quoted 
September price and leaf lard .25 under 
September. 

BEEF—The 


The Government 


market was steady, but 
demand was quiet. At New York mess 
quoted $18@19; packer, $19@20; family, 
$21@23; extra India mess, $34@36: No. 1 
canned corned beef, $2.75; No. 2, $5; six- 
pounds, $18.50; pickled tongues, $55@60 
nominal. 








SEE PAGE 37 FOR LATER MARKETS. 








SEPT. 1 STORAGE STOCKS. 
Storage stocks of frozen and cured 
meats for the country as a whole on Sep- 
tember 1, 1925, show a decline in the 
case of every product compared with the 
stocks of the same date a year ago, and 
are well below the five-year average on 
September 1. This is an encouraging 
situation, as there should be six weeks 
or two months of good business betore 

the heavier fall runs of hogs begin. 
Stocks of meat and lard in storage in 
the United States on September 1, 1925, 


with comparisons are announced by the 
U. S. Bureau of Agricultural Economics 
as follows, with comparisons: 
5-yr. Av. 
Sept. 1,’25 Aug. 1, ’25 Sept. 1, 
Ibs. Ibs. Ths. 
3eef, frozen . 22,883,000 26,970.000 39,837,000 
ee eee 11,406,000 11,722,000 10,418,000 
ee 10,981,000 10,982,000 9,804,000 
Pork, frozen .... 93,274,000 131,935,000 117,613,000 
D. S. cured.... 75,247,000 82, poy 000 132,355,000 
D. S. in cure... 76,803,000 2,285,000 e 
S. P. cured. ...144,661,000 15 





15: 
S. P. in cure...194,518,000 220, 335, 000 


Lamb and mutton, 


ene 1,351,000 1,349,000 4,863,000 
Miscl. meats..... 64,586,000  €9,866,000 66,919,000 
en dudidid ein bide 114,660,000 145,924,000 136,190,000 
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YEARS of specialization 


3 


in temperature control 
has given us a_ wealth of | 
knowledge and _ experience 


which is at your service with- 
out cost or obligation. 


We have regulators for 
every process in the Packing 
Industry, each one specially 


worked out to do that particu- 
lar kind of a job. 

Let our engineers help you 
on your problems of tempera- 
ture control; we may be able to 
save you much trouble and ex- 
pense. 

THE POWERS REGULATOR Co. 


34 years of specialization im temperature control 





2725 Greenview Ave., Chicago 
New York Boston Toronto 
and 31 other offices. See your telephone 

directory 
(3031B) 





BRITISH MEAT IMPORTS. 


Frozen meat imports into Great Britain 
for the week ending August 24, 1925, 
reported follows: From _ Australia, 
69,862 quarters of beef. From New Zea- 


were 


as 


land, 32,027 carcasses of mutton, 71,050 
carcasses of lamb, and 5,093 quarters of 
beef. 

From South America, 32,445 carcasses 


of mutton, 64,453 carcasses of lamb, 22,301 
quarters of beef and 149,169 quarters of 
chilled beef were imported, according to 
the U. S. Department of Commerce. 


as 
MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products re- 
ceived at the port of New York for the 









week ending Sept. 5, 1925, are reported 
officially as follows: 

Point 

origin. Commodity. Amosnt. 
Canada—Veal carcasses................... 85 
TS 1,451 Ibs 
NES LO Se ee 332 lbs 
Canada—Lamb carcasses................... 857 lbs 
Canada—Fresh pork tenderloins............ 200 Ibs. 
So. America—Beef tenderloins............. 9,200 Ibs. 
So. America—Corned beef, in tins......... 240,000 lbs. 
Spain—Blood pudding, in tins. 4 1,500 lbs 
Denmark—Mock turtle stew............... 660 lbs 
iD ID, cnc encnce esses ceceee 330 lbs 
Holland—Smoked ham..................+4. 3,517 lbs 
Holland—Loose sausage................... 100 Ibs 
Germany—Smoked ham...................- 2,447 lbs 
Germany—Loose sausage.................. 3,500 Ibs. 
Australia—Oleo stearine................... 92,000 lbs. 
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MEAT INSPECTION CHANGES. 


Recent meat inspection changes are an- 
nounced as follows by the U. S. Bureau of 
Animal Industry: 

Meat Inspection Granted.—Italo-Amer- 
Manufacturing Co., 1240 

Chicago; Standard Nut 
of Illinois, 9215 Ewing 
Friedman & Belack, 624 
Philadelphia, Pa.; 


ica Sausage 
Sedgwick street, 
Margarine Co. 
street, Chicago; 
Washington avenue, 
Renno Packing Co., Inc., 115 East Byrd 
street, Richmond, Va.; Williams Meat Co., 
312 Kansas avenue, Kansas City, Kans. 
Meat Inspection Withdrawn.—California 
Dressed Beef Los Angeles, Calif.; 
Purity Packing Chicago; Evansville 
Packing Co., Evansville, Ind.; Confeder- 
ated Home Abattoirs Corporation, Al- 
toona, Pa.; Means Packing Co., Kansas 
City, Kans.; Harry B. Denham oe Inc., 
Washington, D. C.; Paul O. Reymann Co., 
Wheeling, W. Va.: Capitol Refining Co., 
South Washington, Va. 
aaah 


Ce: 
Co., 











>—— 
EXPORTS OF PROVISIONS 
Exports of provisions from the Atlantic and Gulf 
ports for the week ending Aug. 29, 1925, with com- 
parisons: 
PORK, BBLS. 
From 
Week Week Noy. 1, 1924. 
ended Sept. ended Sept. to Sept. 
To 5, 1925. 6, 1924. 5, 1925. 
United Kingdom.. 20 pi 2,317 
Continent ...... ; 764 350 10,944 
West Indies ...... » 170 5,324 
B. N. A. Colonies. iS 120 
oe espe eae 7S4 520 18,705 
BACON AND HAMS, LBS. 
United Kingdom. ... 11,391,250 8,063,000 421,069,660 
Co 1,945, 1,875,500 49,451,500 
ty ee ON AMO  caassks © eeceao» 220,000 
ce Se ee 11,000 242,000 
Ne Se eo ae ee aa 93,000 
Other countries 75,000 784,000 
MGR sae san pee 13 3 »409,2 250 9,949,500 471,860,160 
LARD, LBS. 
United Kingdom... 3,237,650 2.214.450 189,687,086 
Continent ........ 6. 8,910,710 302,762,884 
Sth. and Ctl. Amer. 2 41.230 4,349,688 
West Indies ..... 116,024 2,482,576 
Se ae Se eee ee Se. ateresien 
Other countries.... ....... 10,456 97,022 








eS 10,063,736 11,304,070 499,379,256 
RECAPITULATION OF THE WEEK’S EXPORTS, 
Pork, Bacon and 
From— bbls, hams. Ibs. Lard, Tbs. 
es. 784 3,2 208, 250 7,886,736 
J SESS ae eee 1,2 
Pn Rsassesecis 5025:  jebeeeees 
PE So ise cnn ckess e 8,919,000 
SER MOU acne ne wesen's 784 13,409,250 
Previous week .......... 269 10,261,200 
2 weeks ago.. coccew ab BURRS 
Cor. week 1924. is koa tata 520 9,949,500 





Comparative summary of aggregate exports in Ibs., 





from Noy. 1, 1924, to Sept. 5, 1925: 

1924-1925 1923-1924. Decrenre 
Se eee ee 3,741,000 200 2,082,200 
Bacon & hs ims, lbs.471,860, 160 683,025,035 211, 164,875 
Lard, S'S Wa enwe 499,379,256 729,889,073 330,509,817 





CHICAGO, 


Thomson & Taylor Company 
Recleaned Whole and Ground 
Spices for Meat Packers 


ILLINOIS 








Hardwood for 
Smoking 


3611 Auburn Ave., 





Sawdust 


All Kinds 


We ship everywhere in carloads or less. 
before ordering elsewhere. 


Frank Miller & Sons 


Softwood for 


Cooler Floors 


Write or wire for our prices 
Samples submitted. 


Chicago, IIl. 








Receipts of 


centers during 





September 12, 1925. 






livestock a 
August, 


reported as follows: 


Cutie. Calves. 

Chicago 250,897 56,882 
OE, RAE aes 122°477 42121 
Kansas City 281,916 76,247 
ae ‘140,207 8,334 
Sioux City .... 81,020 3,889 
St. Joseph .... 61,244 14,486 
ee a 117,018 34,540 
Wiehlta 2.2.00 30,035 8,602 
PRUE sswecas 28,638 4,777 
T’l, Aug. 125 5.1,113,447 249,878 


T’l, Aug.,’24. 


918,754 


217,022 


Receipts at nine leading 
first eight months of 1925, 
sons, are reported as follows: 


Cattle. 
Chicago . 1,864,931 
St. Louis 615,860 


Kansas City.1,447,901 
Omaha --- 940,208 
Sioux City.. 490,063 


St. Joseph... 365,144 
St. Paul 510,475 
Wichita 219,556 





255,325 


Denver 
Tl 8 mo., 


6,709,463 


"24 6, 579,689 


AUGUST MEAT SUPPLIES. 


t nine 


Hogs. 
447,679 
244,703 
129,001 
206,791 
198,169 
100,842 
121,823 

33,070 


22,597 


1,504,675 
1,888,001 





leading 


1925, are officially 


Sheep. 
72,849 
70,035 

137,010 

287,235 


145,602 


1,158,091 
1,099,061 


centers for the 
with compari- 


Calves. Hogs. 
596,070 5,459,038 
247,077 2,251,060 
‘321,085 1,404,906 
59,439 2,543,070 
5,693 2,580,662 
75,556 1,160,643 
434,037 2,239,879 
45,877 "460, 837 
35,417 322,189 
1,840,197 18,422,284 
1,612,198 22,054,470 


Sheep. 
2,527,037 
360,838 
946,451 
1,558,879 
171,652 


1,100, ous 


7,640,265 
7,628,210 


aati at nine markets for August, 


1925, with comparisons, ar 

ported as follows: 
Cattle. Calves. 

CPDRRD © ocscssanne 184, 968 53,049 
a, Be Sc as ew 19,530 
Kansas City 57,319 
Lo 4,385 
Sioux City 3,764 
St. Joseph 12,222 
St. Paul 33,407 
Wichita 4,316 
ETON ese keene 3,579 

Tl, Amg., 195. .573,341. 191,571 

T’l, Aug., '24..464,103 155,659 








e officially re- 
Hogs. Sheep. 
341,443 275,749 
79.436 46,628 
77,207 75, oe 
142,512 147,505 
133,068 14, 187 
67,339 49,417 
98,588 28,217 
30,616 2,773 
14,765 13,310 
84, 97 4 653,404 


221,596 


620,736 


Slaughters at seven abies centers for 


the first 


eight months of 1925, 


wi 


th com- 


parisons, are reported officially as follows: 





Cattle. Calves. Hogs. Sheep. 
Chicago ....1,316,490 566,082 3,802,857 1,935,079 
St. Louis .. 232,488 104,454 729,470 240,171 
Kansas City 756,696 256,280 874,279 688,491 
Omaha ..... 625,900 45,465 by that 1,106,135 
Sioux City.. 272,939 25,086 1,590,306 143,708 
St. Joseph... 261,480 67.270 862,262 601,412 
DGRVEE osc. 80,781 25,026 237,446 123,558 
T’l, 8 mo., 
725 .....8,546,724 1,089,613 9,947,493 4,838,554 
=". S mo., 
"24 .....3,413,134 950,730 12,244,844 4,530,338 
—_@—_ 


NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 


local slaughter 


for New 
reported 


for the 





York City, 





under federal 
NY. 


inspection 
are officially 


week ending Sept. 5, 
1925 with comparisons, as follows: 


Week Cor. 
ending Prev. week. 
Western dressed meats: Sept. 5 week 1924. 
Steers, carcasses......... 7,9691%4 8,794 6,964 
Cows, Carcasses.......... 93314 819 906 
Bulls, carcasses.......... 133 148 315 
Veals, carcasses......... 10,995 11,887 10,390 
BUN WIN TRIED) oc nccicncs cebese cadees 858209 
Lambs, carcasses........ 21,511 21,698 322,229 
Mutton, carcasses 4,14 4,437 sanaie 
Beef, cuts, lbs. «++ +2207,652 292,474 4,118 
a a rer rrr 833,010 864, us "00, 171 
Local slaughters: 
SES rrr 8,492 8,002 8,054 
SEN x accrg a's ails hina one ae 14,752 13,788 12,561 
Serr rere 35,306 30,380 38,1235 
GD cbcecieesccrsvenss 51,338 42,463 39,365 
a, aoe 


BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughters under federal and city inspec- 


tion 


at Boston, Mass., 


are officially re- 


norted as follows for the week ending 
September 5, 1925, with comparisons: 





Week 

ending 

Western dressed meats: Sept. 5. 
Steers, carcasses......... 2,291 

Cows, carcasses. . 1,541 

Bulls, carcasses. . 43 

Veals, carcasses......... 1,79 

Lambs, carcasses........ 11,412 

Mutton, carcasses...... 626 

i rT ‘1933, 706 


Local slaughters: 






Prev. 
week. 


Cor. 
week 
1924. 
2,759 
1,041 

60 
1,283 
14,311 
787 


363,809 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—The market for tallow the 
past week has been very quiet but firm, 
with strongly held, and the 
larger consumers still holding off. There 
appeared to be supplies 
on the market, and as a result the under- 
tone was strong, though prices were 
changed. 


offerings 
no pressure of 
N= 


It was intimated that on offerines of a 


round lot, larger soap makers might be 
inclined to take hold at M4%c better than 
recent quotations, 

The strength in oils attracted so:ne at- 
tention, but on the whole there was no 
appreciable change in the entire situa- 


tion. At New York special was quoted at 

914c: extra at 9c and edible at 11%4c. 
At Chicago the market was quiet and 

firm with edible quoted at 10%c; fancy 


at 10c and prime packer at 934c. 

At the London auction on Wednesday, 
September 9th, 668 casks were offered 
and 191 sold at prices unchanged from 
the previous week; mutton quoted at 
49s 6d@52s; beef at 47s 6d@50s 6d; and 
good mixed at 47s@47s 3d. 

At Liverpool tallow was unchanged for 
the week with Australian fine quoted 49s 
and good mixed at 46s 3d. 

STEARINE—The market was dull and 
very steady with demand more or. less 
routine, reports indicating compound 
trade fairly good, and with oleo stearine 
New York quoted at 13%c, or unchanged 
from a week ago. 

At Chicago the market was quiet and 
steady and quoted at 14c. 

OLEO OIL—This market was easier, 
with a quieter demand, a disposition to 
hold off and await developments, and 
with some increase in offerings. At New 
York extra was quoted at 1634c, medium 
1534c asked, lower grades 13'%c asked. 

At Chicago extra was quoted at 16™%c 








SEE PAGE 37 FOR LATER MARKETS, 








LARD OIL—An easier tone continued, 
with a slow demand and cheaper raw 
materials. At New York edible quoted 
19i4c; extra winter, — extra, 1434c; 
No. 1, 1234c; No. 

NE ‘ATSEOOT OIL ou market was 
easier with a quiet demand and a further 
lowering in raw materials. At New York 
pure quoted at 1434c; extra No. 1, 13c; 
No. 1, 123,c; No. 2, 12%c 

GREASES—The demand for grease 
continues rather slow, but buyers are not 
inclined to press the market, and the un- 
dertone is steady; largely in sympathy 
with the strength in tallow. Buyers were 
indifferent, even at slight concessions, and 
this appared to be true throughout the 
entire soapmaking material market. The 
undertone, however, could not be called 
weak, 

The buyer is watching the outlook very 
closely, and as yet there is no evidence 
of any material weakening in the future 
grease outlook. 

At New York yellow and choice house 
quoted at 834@8%c; A white, 934@10c; B 
white. 9'%c; choice white, 15c nominal. 

At CHicago the market is steady though 
auiet, with vellow 83%,@8%c; brown, 8K@ 
81%4c: A white, 10% 1034: B white, 10a 
10%c, and choice white, 137%@14c. 

-—%—___ 

LARD AND GREASE EXPORTS. 

Exports of lard from New York Sept. 
1 to Sept. 9, were 14,677,955 lbs.; tallow, 


none; grease, 902,400 lbs.; stearine, none. 


WEEKLY REVIEW 
Packinghouse By-Products 


Blood. 
Chicago, Sept. 10, 
With sellers asking $4.75@4.85, while 
buyers were not interested above $4.50 for 
high grade ground, business was practi- 
cally at a standstill this weck. South 
American was priced at $4.40@4.50 c.if., 

but buyers evinced no interest. 
Unit ammonia. 


ASD 5.55.0: aed SK OG MRA RTA aSaeewR $4.50 4.60 
Crushed and unground..............eeeceee 4.30@4.40 


1925 


Digester Hog Tankage Materials. 


With buyers and sellers so far apart in 
their views, trades were few and far be- 
tween this week. Minimum 12 per cent 
ground was wanted at $4.50 and best un- 
ground 11 per cent goods at $4, while the 
limit for less desirable and lower testing 
grades was around $3.75. 

Unit ammonin. 


Ground, 10 to 12% ammonia.............. $4.35@4.50 
Unground, 11 to 13% ammonia............ 4.00@4.25 
Unground, 8 to 10% ammonia............. 8.65@3.90 


Fertilizer —Tankage Materia’s. 

Buyers lowered their views on domestic 
high-grade ground to $3.50 basis Chicago, 
while sellers were holding out for $4, with 
7 per cent at $3.25 River points. South 
American 11 per cent sold at $4.25 c.i.f., 
with later asking prices $4.35. Very little 
unground is being offered, with sellers and 
buyers around 50c apart in their views. 
Unit ammonta. 


High grade, ground, 10-12% ammonia. ea 50 
Lower grade, ground, 6-9% ammonia. o. SI 
Medium to high grade, unground.......... 3. 
Renderers and lower grade, unground...... 2. > T5@2. 90 
RT 5 0r6o ara w S48 Fe Swedes Cw REE, e 3 60G3. 75 
Grinding hoofs, pig toes, dry, per ton....30.00@40.00 


Bone Meals. 

The market continued on a firm basis 
with 3 per cent and 50 per cent in bulk 
priced at $30 River points. Considerable 
trading in foreign 1 per cent and 60 ‘per 
cent to 65 per cent at $26 c.if. Foreign 
raw bone meal was =: at $34, with best 
counter bid $33 ci. Domestic or dark 
color was held at $2 in bags basis Chi- 
cago, and feeding material at $50, but buy- 
ers showed no interest. 


Per ton. 
Raw bone meal .....cccccccccccccccecs $32.00@45.00 
RECO, RPOUNG . ics cevccccsiactssesecane 28.00@31.00 
BteGM, UNGFOUNA .....ccsccceccsceceseee 23.00@25.00 


Cracklings. 
This market continued on the highest 
basis of the year thus far, but buyers were 
more numerous than offerings. 


Per ton. 
Pork, according to grease and quality. ..$75.00@87.50 
Beef, according to grease and quality... 50.00@72.50 


Bones, Horns and Hoofs. 
Prices were firm at the following quota- 
tions on small packer house run for mixed 
carload lots. 


Per ton. 

Horns, unassorted ..............0000eee $50.00@100.00 
MMR do ROTE AL, « eat a iaia a ha Gracatirarawsavbse Sah aces 34.00@ 36.00 
Hoofs, unassorted .................+.. 33.00@ 35.00 
Round shin bones, unassorted.......... 42.00@ 45.00 
Flat Shin bones. unassorted............ 40.00@ 42.00 
Thigh. Blade & Buttock bones, unasst.. 88.00@ 42.00 

(NOTE.—Foregoing prices are for mixed carloads 


of materials indicated above.) 








He Sold His Ham Boilers! 

Advertiser F.S.-624 spent $2 a 
week to advertise a lot of used 
ham boilers he wanted to get 
rid of. 

He received 15 offers through 
his little ad in the “For Sale” 
page of THe NATIonAL Pro- 
VISIONER. 


Did it pay? He thinks so. 











Glue and Gelatine Stock. 


Jaws, skulls and knuckles were held at 
$33 for grinding purpose and $32 for glue, 
while several hundred tons of foreign 


brought $32 to $33 c.if. packed in bags. 
Calf stock was salable at $29.50 basis Chi- 
cago, while sinews, pizzles and hide trim- 
mings were wanted at around $18. 
Per ton. 

CE AGO ove odin 60h 4s 6560 OKO 404.0005: $28,00@30.00 
Rejected manufacturing bones........... 34.00@38.00 
Horn piths ..........ccccccccccceccsoccs 25.00@28.00 
Cattle Jaws, skulls and knuckles....... 31.00@33.00 
Junk and hotel kitchen bones.......... 26.00@28.00 
Sinews, pizzles and hide trimmings...... 17.00@19.00 


Animal Hair. 
Coil dried summer was wanted at $60 
basis Chicago, and the coming winter pro- 
ductions around $80 delivered destination 


points. Processed gray summer priced at 
basis Chicago, with best counter bids 


7c, while winter processed gray made 10c 
and winter black dyed 12c. Recent sales 
of big packer cattle switches at 4%c, fair 
count, basis Chicago. 


CORD QR, Thea ck ces hscdectetce se cene se.90d 3 @ 4% 
POCONO, WW. icciccccacesscncscewrereseces 6%4@10 
re ree reer re reer eer 7 @il 
Cattle switches (110 to 100) each......... 344@ 4% 
Blorec tatin, GACH 22.6 cccccccccccccesvcecsst @é60 
Horse mane hair, green, lbD........-.eee0- 12 @14 
Unwashed dry horse mane hair, Ib........ 18 @21 
Pulled horse tail hair, ID..........- eee eeee 60 @75 


Pig Skin Strips. 

Prime No. 1 tanner grades sold at 6c to 
7%4c, according to quality. Edible grades, 
closely fleshed, brought 4%c to 5%¢c, ac- 
cording to quality and time of shipment. 


Prime No. 1, Tanner grade, per Ib......... 6 @T% 
Edible Grades, Unassorted............+-+++ 4144@ 5% 


en Xd 
EASTERN FERTILIZER MARKETS. 

(Special Report to The National Provisioner.) 

New York, Sept. 9, 1925.—Several hun- 
dred tons of ground tankage were sold 
roe” the past few days at $4.00 and 10c 
f.o.b. New York. . 

There has been an exceptionally heavy 
demand this summer for bonemeal and 
producers have had no chance to ac- 
cumulate stocks and are therefore asking 
very fancy prices. South American ground 
tankage is being held at $4.40 and 10c 
and blood at $4.40 c.if. Atlantic ports. 


Ga 
PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner 
from H. C. Zaun.) 


New York, September 9, 1925.—Whole- 
sale prices on green and sweet pickled 


pork cuts: Pork loins, 34@36c; green 
hams, 8-10 Ibs., 26c; 10-12 lbs., 25c; 12-14 
lbs., 2414c; green picnics, 4-6 lbs., 18@ 
19c; 6-8 lbs., 1714@18c; green clear bellies, 
6-8 lbs., 28c; 8-10 lbs., 28c; 10-12 lbs., 27M%c; 


12-14 Ibs., 26c; Ss... bellies, 6-8 lbs., 25%4c; 
8-10 Ibs., 2614c; 10-12 lbs., 26c; 12-14 Ibs., 
25%4c: S. P. hams, 8-10 lIbs., 25c; 10-12 


Ibs., 24c; 12-14 Ibs., 24c; 18-20 Ibs., 2334@ 
24c; dressed hogs, 2134c; city steam lard, 


1734c; compound, 123%4,@13c. 
oe Sas 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
September 5, 1925, with comparisons: 





Week Cor. 
ending Prev. week, 
Western dressed meats: Sept. 5. week. 1924. 
Steers, carcasses......... 2,537 2,652 2,631 
Cows, carcasse 685 732 688 
Bulls, carcasses.......... 181 380 210 
Veals, carcasses......... 2,281 1,874 1,562 
Lambs, carcasses........ 6,708 8,043 8,005 
Mutton, carcasses........ 91 984 2,049 
Pork, Ibs................-356,531 338,516 331,969 
Local slaughters: 
CRITE: ccicecwesiavinescde’e 2,083 1,603 1,686 
OED <6, cedbad wa ceed mares 2 ,759 2,112 2,170 
BE ka kawioneeee ses ans 11, O88 12,072 14,076 
CTC OL TCT TS 5,880 4,390 5,675 
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COTTONSEED OIL IN CUBA. 


The local chief of sanitation at Sagua la 
Grande, Cuba, ruled that cotton oil could 
not be used in bread making. The Cuban 
law requires that bread, as made by public 
bakers, should contain among other in- 
gredients, lard, and that lard must be 
hog lard, according to the U. S. Depart- 
ment of Commerce. 

The national board finally decided, after 
a large number of scientific definitions and 
opinions by health and other scientific au- 
thorities in the United States had been 
submitted, that pure cotton oil may be 
defined as lard, and therefore used in 
bread making. This removes the difficul- 
ties that previously existed. 

The national board formally authorizes 
its use, provided that it is refined and 
pure, and shall be placed in containers 
bearing a label describing the contents, so 
that sanitary officers may know whether 
or not the product is in accordance with 
the resolution adopted by the board. 


each Oral 
REVISED MEAT REGULATIONS. 


(Continued from page 27.) 

In lieu of the specific names of the ani- 
mal fat constituents the term “Animal 
Fat” may be employed in the labeling of 
lard substitutes consisting of a combina- 
tion of vegetable and animal fats. 

The regulations referred to, as amend- 
ed, will now read-as follows: 

Text of the Regulations. 

Regulation 1, Section 1, Paragraph 28. 
“U.S. PASSED FOR COOKING”: That 
the carcasses and parts of carcasses so 
marked have been inspected and passed 
on condition that they bé rendered into 
lard or tallow as prescribed by Regula- 
tion 15 or otherwise cooked by methods 
approved by the chief of bureau. 

Regulation 10, Section 5, Paragraph 1. 
Carcasses and parts passed for cooking 
shall be conspicuously marked, on the 
surface tissues thereof by a bureau em- 
ployee at the time of inspection, “U. S. 
passed for cooking,” or “U. S. passed for 
sterilization.” All such carcasses and 
parts shall be cooked in accordance with 
Regulation 15 and until so cooked shall 
remain in the custody of a bureau em- 
ployee. 

Regulation 15, Section 3, Paragraph 2. 
Any carcass or part prepared in compli- 
ance with paragraph 1 of this section 
whether canned or placed in other ap- 
proved container or not, shall be plainly 
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and conspicuously marked “Prepared from 
product passed after cooking”, or “Pre- 
pared from meat passed for sterilization.” 

Regulation 15, Section 3, Paragraph 3. 
Wherever in these regulations the state- 
ment “passed for sterilization” is em- 
ployed it shall be construed to be synony- 
mous with the statement “passed for 
cooking” or “passed after cooking” as 
may be applicable. 

Regulation 16, Section 1, Paragraph 2. 
Except for the purpose of submitting a 
sample or samples of the same to the 
chief of bureau for approval no person 
shall make or prepare, or cause to be 
made or prepared, labels, inserts, brands, 
tags, or other marking devices bearing 
the inspection legend or any abbreviation, 
copy, or representation thereof, for use 
on any meat or product, without the writ- 
ten authority therefor of the chief of 
bureau given in advance. 

Regulation 16, Section 2, 
Inspected and passed 
meat food products in casings, of the 
ordinary “ring” variety or larger, shall 
bear on the casings the inspection legend 
and the number of the establishment. 
Inspected and passed sausage and other 


Paragraph 4. 
sausage and other 


meat food products in casings, of the 
smaller varieties, shall bear on the cas- 
ings one or more inspection marks to 


each chain or two or more of such marks 
to each bunch, except in cases where such 
smaller varieties of sausage and products 
leave establishments completely inclosed 
in properly labedel cartons or wrappers, 
having a capacity of 10 pounds or less 
and containing a single kind of product. 


All markings may be omitted from sau- 
sage and other meat food products in 
casings when these articles are to be 


packed in sealed cans. 
Regulation 16, Section 2, Paragraph 5. 
Meat food products in casings, other than 


sausage, shall bear on each link or piece, 
the word “Imitation” prominently dis- 
played, PROVIDED, That meat rolls, 


coppa, canacola, and analogous products, 
which contain no cereal and which are 
placed in casings, need not be marked 
“Tmitation;” and that chile con carne, 
souse and scrapple, placed in casings, may 
bear the distinctive name of such product 
in lieu of the term “Imitation.” 

Regulation 16, Section 3, Paragraph 1. 
When cereal, vegetable starch, or vege- 
table flour is added to sausage within the 
limits prescribed under paragraph 4 of 
Section 6 of Regulation 18, or milk or 
its derivatives or analogous substances 
are added to sausage as provided for 
under paragraph 13 of Section 6 of Regu- 
lation 18, the product shall be marked 
with the specific name of each of such 
added ingredients, as. for example, “cere- 
al added,” “potato flour added,” “cereal 
and potato flour added,” “dried skimmed 
milk added,” “cereal and dried skimmed 
milk added,” and so forth, as the case 
may be. On sausage of the smaller 
varieties the branding prescribed in this 
paragraph may be limited to links bear- 
ine the inspection legend. 

Regulation 17, Section 9, Paragraph 2. 
When cereal, vegetable starch, or vege- 
table flour is added to sausage within the 
limit prescribed bv paragraph 4 of sec- 
tion 6 of Regulation 18, or milk or its 
derivatives or analogous substances re 
added ta as provided for urder 
paragraph 13 of section 6 of Reanlation 
18. there shall appear on the label in a 
prominent manner. contienous to the name 
of the product. the specific name of each 
of such added ingredients, as, for example, 
“cereal added,” “with fevscoe “potato 
flour added,” “cereal and potato flonr 
added.” “dried skimmed milk added.” 
“cereal and dried skimmed milk added,” 
and so forth, as the case mav be. 

Regulation 17, Section 9, Paragraph 3. 
When meat food products in casings, 
other than sausage, are placed in wrap- 
pers, cartons, or other containers, there 
shall be prominently disnlaved on such 
conteiners. the word “Imitation.” the 
words “camnosed of” or eanivalent state- 
ment, and the names of the ingredients 


samsavre 
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arranged in the order of their percent- 
ages; PROVIDED, That when meat rolls, 
coppa, capacola, and analogous products, 


which contain no cereal, and chile con 
carne, souse, and scrapple are placed in 
casings, they may be labeled with the 


distinctive name of the product without 
the term “Imitation” and other qualifi- 
cations prescribed in this paragraph. 
Regualtion 17, Section 9, Paragraph 9. 
Labels for a mixture, other than oleo- 
margarine and product referred to in 
paragraph 8 of this section, consisting of 
fat derived from carcasses of cattle, 
sheep, swine, or goats, shall bear the 
names of the ingredients in a prominent 
manner in the order of their percentages, 
preceded by the statement “composed 
of” or “made from,” or an equivalent 
statement. If such product consists of 
a mixture of vegetable fat and fat de- 


rived from carcasses of cattle, sheep, 
swine, or goats, the specific name or 
names of the vegetable fat shall appear 


among the names of the other ingredients: 
PROVIDED. That in cases where the 
label bears the designation “compound,” 
‘lard substitute,” or “shortening,” prom- 
inently displayed, the terms “vegetable 
fat” and “animal fat,” respectively, may 
be employed to denote these constituents. 
Tierces, barrels, and half-barrels contain- 
ing “compound,” or “lard substitutes,” or 
“lard compound,” shall, immediately after 
filling, be legibly marked on one end, and 
on the side near the end, with the true 
name of the product. Tin pails, drums, 
tubs, and similar containers of such prod- 
ucts shall bear the true name of the prod- 
uct also on the side at the time of filling. 
Mixtures of which the lard ingredient 
equals or exceeds in amount the other 
ingredients combined may bear the name 
“lard compound” preceding the statement 
of composition provided for in this para- 
graph if such statement contains the 
specific names of the animal fat constit- 
uents. 

Regulation 18, Section 6, Paragraph 4. 
Sausage shall not contain cereal, vegetable 
starch, or vegetable flour, individually or 
collectively, in excess of 3.5 per cent. 

Regulation 18, Section 6, Paragraph 4 
(a). The term “sausage” shall be con- 
strued to include head cheese, liver pud- 
ding and blood pudding. 

Regulation 18, Section 6, Paragraph 5. 
For the purpose of facilitating grinding, 
chopping, and mixing, not more than 3 
per cert of water or ice may be added 
to sausage which is not smoked or cooked; 
sausage of the type which is smoked or 
cooked, such as Frankfurt style, Vienna 
style, and Bologna style, may contain not 
more than 10 per cent of added water to 
make the product palatable. 

Regulation 18, Section 6, Paragraph 13. 
Milk, skimmed milk, dried milk, dried 
skimmed milk, malted milk, and analogous 
substances and products which may be 
approved for such purpose by the Secre- 
tary of Agriculture, may be added to sau- 
sage, provided their use does not result 
in added water or moisture in excess of 
the amount permitted in paragraph 5 of 
this section. Sausage shall not contain 
dried milk, dried skimmed milk, malted 
milk, or other dehydrated milk product, 
in excess of 3.5 per cent, and if cereal, 
vegetable starch, or vegetable flour, is 
also added, the combined amount of cereal, 
vegetable starch, vegetable flour, and de- 
hydrated milk product shall not exceed 
3.5 per cent. 

Regulation 18, Section 7, Paragraph 5. 
Meat and product passed for cooking may 
be used for the preparation of such meat 
and product as canned meat, sausage, 
cooked or boiled meat, meat loaves, and 
similar products, provided all parts of the 
meat or product are heated to a tempera- 
ature not lower than 170 degrees F. fora 
period of not less than 30 minutes, and 
further that the articles so prepared be 
marked in accordance with bureau _ re- 
quirements. 
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Market Strong—New Highs Reached— 
Crude Tight—Cash Trade Fair—Lard 
Weakness Checks Bulge — Sentiment 
Mixed. 

A fairly active trade in cotton oil futures 
featured the market on the New York 
Produce Exchange the past week, and, led 
by crude, prices readily bulged to new high 
levels for the general 
buying and covering, limited hedging pres- 


movement, under 
sure, and catching of stop-loss orders. 

Sentiment had been friendly, and al- 
though prcfit taking was encountered on 
the advances, the market did not show any 
reactionary tendency until lard had brok- 
en very sharply. 

Technical Position Strengthened. 

This decline in lard tended to bring 
about some change in sentiment, and under 
professional realizing and selling, togeth- 
er with outside liquidation and some un- 
doing of oil-lard spreads, the oil being sold, 
the market underwent a healthy reaction, 
which tended to strengthen the technical 
position, as the market appeared to have 
begun to work into an overbought con- 
dition. 

The fundamental conditions in oil con- 


tinued with the market, and rather than 
weakness, there appeared to be added 
strength for the immediate future. The 


crude markets worked well above a fa- 
vorable hedging differential and instead of 
crude pouring on the market, as many had 
anticipated, the were more inde- 
pendent in their ideas, and were holding 
strongly for better levels. 

There is no question but what part of 
the crude strength was due to technical 
conditions. The southeastern mills, with 
the continued dought and water shortage, 
are having difficulty in operating, and as 
a result there is little or no pressure of 
crude from that quarter. This turned re- 
finers’ attention in other directions, and as 
a result the Valley offerings were readily 
absorbed, while Texas appeared to be tak- 
movement of crude thus 


mills 


ing care of its 
far. 


The cotton crop distinct 
surprise to the trade, and fully a quarter 
million bales below minimum expectations. 


report was a 


This cannot be minimized, as if the cotton 
crop is to be little or no larger than last 
year, and the present lard premiums are 
to be maintained for any period of time, 
heavy consumption of oil is assured, and 
it is no difficult task to see that the pros- 
liberal crude will be in demand 
at fairly satisfactory prices. 

In the southeast and Valley, 
crude moved up to 9%c, and Texas im- 
mediate was nine cents bid. Southeast 
first-half Sept. sold at 9%c and was bid, 
while Valley Oct. was readily absorbed at 
9c, and Texas, first-half Oct. was at. one 
time 834c bid. 

The ginnings of 1,893,000 bales, « 
tically twice as much as at this time a year 
ago, received much comment but did not 


pective 


immediate 


or prac- 








SOUTHERN MARKETS. 


New Orleans. 
(Special Wire to The National Provisioner.) 
New Orleans, La., Sept. 10, 1925. 

Prime crude cottonseed oil is active and 
advancing; nine and one-half cents bid 
for immediate shipment; nine cents each 
for October and November. Mills are 
offering sparingly. On account of the ex- 
treme hot weather many were delayed in 
starting. 

There is very active trading in the New 
Orleans future market, which has ranged 
about thirty to forty points below proper 
parity based on crude oil. This has at- 
tracted considerable buying by speculators, 
also for the account of actual handlers of 
bleachable oils. No pressure whatever so 
far this week in the way of hedges, as 
many previous hedge sales were bought 
back earlier in the week, due to the 
strength of crude oil and cottonseed. 

Dallas. 
(Special Wire to The National Provisioner.) 

Dallas, Tex., Sept. 10, 1925.—Prime cot- 
tonseed delivered Dallas, $42.00 per ton; 
prime crude cottonseed oil, f.o.b. Dalfas, 
9%c; drought seed delivered Dallas, $35.00 
@36.00; 43 per cent cake and meal, f.o.b. 
Dallas, $37.00; hulls, $10.00; linters, 44@ 


no rain past week. 


6c. Dry and warm; 


-been anticipated. As 


constitute a factor, as heavy ginnings had 
one of the trade 
leaders saw it, the ginnings counted for 
little, as the oil market had worked itself 
into a where technical tightness 
developed in refined oil, the result of the 
southeast crude With 
finding necessity to replenish stocks, price 
this 
remaining perhaps for several 
quite 

Incidentally, the 
1 to 1%c from the season’s lows, and the 


position 


situation. refiners 


notwithstanding, the possibilities of 
condition 
weeks were good. 

crude market was up 
future course of values, as far as oil futures 
are concerned, less in the hands of the 
mills themselves. 


Production Well Sold Up. 


With production fairly well sold up, and 
apparently at a profitable basis, orderly 
marketing of crude from this time forward 
will undoubtedly again find the cottonseed 
oil industry in strong financial condition. 
However, should the mills attempt to over- 
load the market, they must be prepared to 


experience sharp breaks, following the 
bulges. : 
The advance in the market has worked 


prices away from possible export business. 
It is estimated that in the recent flurry, 
about 10,000 bbls. were sold for export. 
At the same time, crude oil has worked 
away from the soap-kettle level, but this 
fact is not surprising, as cotton oil is an 
edible product, and should not be de- 
pendent upon the soap-kettle, and the re- 
duced cotton crop estimate has lifted just 
that much burden from the supply pros- 
pect. 

Around these levels, however, sentiment 
is naturally more mixed. Tht speculative 
longs, after so sharp an advance in a short 
space of time, become uneasy over possibie 
hedge pressure, and naturally are inclined 
to take profits or closely watch the mill 
ideas on crude. 

The oil market during this advance has 
given a good demonstration of inherent 
strength, when it is considered how sharp 
the break in lard has been. As an indica- 
tion of this, Oct. lard about a week ago 
was around 7!%c per lb. over Oct. oil, the 
spread narrowing this week to less than 
6.10c. 

The action in lard was hard to under- 
stand. Hogs were weak, but hog receipts 
moderate; commission houses and packers 
were free sellers of lard, catching stop loss 
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orders, in spite of exports of nearly fifteen 
million. pounds the first nine days of Sep- 
tember. : 

During the same time Chicago received 
2,741,000 Ibs. of lard and shipped out 18,- 
198,000 Ibs. A special steamer was to leave 
New York Sept. 9th, and a heavily laden 
vessel, it was said, will clear New York 
on Sept. 17th. The corn crop was esti- 
mated at 2,885,000,000 bu. against 2,950,- 
000,000 last month and 2,437,000,000 last 
year. 

COTTONSEED OIL—Market transac- 
tions— 

Friday, September 4, 1925. 


—Range— Closing— 
Sales. High. Low. Bid. Asked. 


RE iss x0 ee Reet od ok ob @ cahew 1075 a 1100 
rr 2800 1082 1072 1075 a 1080 
(ae ae 3100 1060 1045 1050 a 1055 
SOW setae oo 200 1015 1010 1010 a 1015 
BORE: ge esd es 1300 1026 1015 1013 a 1017 
eee 3600 1030 1017 1019 a 1021 
Pte sGokin banca ween. cathe 1025 a 1035 
BS eo mes 1600 1045 1032 1038 a 1040 
| ag ES api eae RE A Peg 1043 a 1050 


Total sales, including switches, 16,400 P. 
Crude S. E. 8% 


4 non. 


Saturday, ener 5, 1925. 

ge— Closing— 

Sales. Hight Law. Bid. Asked. 

NE Si hats Se pea Se rahe da 1070 a 1100 
EE Six wetsess 400 1080 1080 1070 a 1080 
ee <3 oh ane 400 1051 1050 1050 a 1051 
eee RE © tere keeper 1010 a 1015 
ROG: Saves ek 400 1014 1012 1011 a 1014 
mee SOS AG 400 1020 1017 1017 a 1018 
SPE CTE Pee sa. ..- 1020 a 1030 
POE. ERSTE SS 300 1040 1040 1038 a 1039 
Page) 5 Ys Ss . 1040 a 1070 


Total sales, including " switches, 1,900 P. 

Crude S. E. ‘8% bid. 

Monday, September 7, 1925. 
Holiday. 

Tuesday, epsessstind 8, 1925. 


ge— Closing— 
Sales. High L an. Bid. Asked. 


REE oxi wens s teacuses ee Ree oe 1090 a 1100 
See 200 1085 1085 1085 a 1100 
NS oaks cane 3400 1070 1056 1067 a 1070 
MUN ced ay 1100 1035 1013 1033 a 1038 
RE 2800 1035 1014 1035 a 1036 
DUG ins aes <p ids 2500 1040 1020 1038 a 1041 
DE cccceeiktat Sete eher Bese 1042 a 1048 
= Seaeeee 4500 1059 1040 1054 a 1055 
Se ee ee nee eat F 060 a 1070 


Total sales, including switches, 14,500 P. 
Crude S. E. 9 bid. 





THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 
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Hardened Edible Cocoanut Oil 
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Wednesday, September 9, 1925. 


—Range— Closing— 
Sales. High. Low. Bid. Asked. 


ERI FANS sands ues “SESS oocu 1100 a 
ES. s seek 200 1080 1075 1078 a 1095 
SOReS ip de Sse 3100 1075 1065 1068 a 1072 
ON oe a ahi aes 200 1030 1028 1030 a 1031 
oS Tp ia aratiepas 4300 1041 1027 1030 a 1031 
1 BE ess 6000 1046 1030 1035 a 1036 
BOBS vcuch apa K: meee tea'eatch aaa 1039 a 1049 
BRR st bows 6500 1065 1045 1053 a 1054 
Ce rae sen ee one 1055 a 1065 
Total sales, including switches, 21,700 P. 

Crude S. E. 9% bid. 

Thursday, September 10, 1925. 
—Range— Closing— 
Sales. High. to. Bid. Asked. 
OS RR Se ee eRe 1085 a 1125 
RE rc ecard ato oe 1100 1083 1086 a 1095 
1 SE ie oi ag 1091 1076 1086 a 1087 
Se ee eee 1065 1045 1056 a 1066 
(ae epee 1052 1040 1048 a 1050 
Ee egey 1055 1045 1048 a 1050 
A came hae SR Sp IAL gale ‘ult ce 1050 a 1060 
ee eae Po 1073 1063 1067 a 1069 
PE ck tion 6 Whi a) okies 1070 a 1080 








SEE PAGE 87 FOR LATER MARKETS. 








COCOANUT OIL—With little or no 
oil pressing on the market, a sharp ad- 
vance developed with a fair demand in 
evidence, helped by strength in cottonseed 
oil. Continued firmness in tallow was an 
important. factor. 

At New York Ceylon, bbls., quoted 11% 
@11'%4c; tanks, 1034c; tanks, Pacific coast, 
10@10%c; Cochin, bbls., New York, 11% 
@l2c; edible, 12%c. 

SOYA BEAN OIL—The market con- 
tinued more or less nominal with sellers’ 
tanks Pacific coast 11%c. Light offerings 
were the feature. At New York bbls. 
nominally quoted 13@13%c. 

CORN OIL—Some improvement in de- 
mand and continued strength in cotton 
oil brought about a better tone here. At 
New York refined bbls., 12%4,@12%c; 
cased, $13.88; tanks, f.o.b. mills, 954@934c. 

PALM OIL—The market was rather 
dull and barely steady with offerings 
slightly larger, but declines were checked 
by the firm market in tallow. At New 
York Lagos spot quoted 9c; shipment, 
87%@9c; Niger spot, 834,@9c; shipment, 
8Y4@8%c. 

PALM KERNEL OIL—The market 
was dull and steady with spot casks New 
York quoted at 11@11%c, while shipment 
was available at 10.35c, New York. 

PEANUT OIL—Market purely nomi- 


nal. 

SESAME OIL—No feature; 
nominal. 

COTTONSEED OIL— Demand = was 
fair and the market stronger, influenced 
by crude. At New York refined, bbls., 
12@12%c, though store oil was available 
at llc ex-store. 

Southeast and Valley immediate crude 
91%4c; Texas, 9c bid. 

Si 


COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New 
York, September 1 to September 9, none. 


market 
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Venus, Prime Summer White 
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CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, Sept. 8, 1925.—Latest quo- 
tations on chemicals and soapmaker’s 
supplies: 
Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 


caustic soda, $4.16@4. 56 per cwt.; 58 per 
_ carbonate of soda, $2.04@2.44 per 


“Clarified palm oil in casks 2,000 Ibs., 
95%@9%c Ib.; olive oil foots, 81%4@8Kc 
Ib.; East India Cochin cocoanut oil, 153%4c 
lb.; Cochin grade cocoanut oil, domestic, 
12%c lb.; Ceylon grade cocoanut oil, 12c 
Ib. 


Prime summer yellow cottonseed oil, 
113%4,@12c lb.; soya bean oil, 13%c Ib.; 
red oil, 12@12%¢ lb. 

Extra tallow, f.o.b. seller’s plant, 954c 
lb.; dynamite glycerine, Nom., 18%c Ib.; 
saponified glycerine, Nom., 13¥%c Ib.; 
crude soap glycerine, Nom. 19@19%4c Ib.; 
prime packers grease, Nom. 83%4@9c Ib. 


sialic 

GEN. HARBORD TO SPEAK. 
(Continued from page 23.) 

In addition to 

equally 


announced as a speaker. 
these men, several other 
known industrial and educational leaders 
will discuss industrial and educational 
topics of national importance. 


As a Soldier. 


Two years after his graduation from the 
Kansas Agricultural College in 1886, the 
future General Harbord answered a call 
for volunteers at the time of the Philip- 
pine insurrection, and joined the infantry 
as an enlisted man. He rapidly came to 
the fore as a military leader, and received 
a commission as Second Lieutenant of 
the 5th Cavalry in 1891. In 1898, at the 
time of the Spanish-American War, he 
served as Major in the 2nd Volunteer 
Cavalry. 

After being mustered out of the volun- 
teers the army urge continued strong, and 
he accepted a commission as First Lieu- 
tenant in the regular cavalry. By the end 
of 1914 he had become a major. 

One month after the United States cast 
aside its neutrality and joined with the 
Allies in the World War, he was assigned 
to General Pershing’s staff as Lieutenant 
Colonel. 

He became Chief of Staff in 1917, but 
in 1918 led the Marines in the thrilling 
encounter at Chateau Thierry, where the 
“devil dogs” made considerable history. 
He commanded the Second Division in 
the great Soissons offensive immediately 
after Chateau Thierry, then commanded 
the Service of Supply, and subsequently 
again became Chief of Staff. 

He retired from the army at the end of 
1922 as a Major General. Ejight times he 
was decorated, by his own country twice 
and by six other nations, in reward for 
his brilliant service. 

As a Business Man. 

As in his military career, General Har- 
bord has gained wide distinction in the 
business world with the Radio Corpora- 
tion. An important figure in the electrical 
world, his talk will be eagerly awaited, it 
is felt, by the convention and the outside 
world as well. 

The programs for the general. conven- 
tion sessions and for the sectional meet- 
ings, which will be held at the Drake 
Hotel on the Friday and Saturday pre- 
ceding the general convention sessions, 
have been made out with the same care 
and the same fine results as that of the 
Public Conference. Leaders in the meat 
packing and allied industries will talk on 
subjects of timely significance and of value 
to every packer. 


well 
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If it is done with heat 
you can do it“ 


1001 uses for gas a’ ’ . = eat 


Throughout man’s life there 
is scarcely a thing that he 
uses in which gas has not 

layed its important part. 
Fis hat and his shoes, his 
cane and his gloves, his 
clothes and ‘kerchief, his 
pipe, eyeglasses, watch, 
jewelry, and even his daily 
paper are in some way born 
of gas. 


as 








with g 


° i, 






Here are but a few of the 
thousand -and-one different 
uses of gas, 


Annealing of every descri 
tion; ice cream cone ie 
ing; can sealing; laundry 
drying; lard rendering; 
electric lamp manufacture; 
textile singeing ; lithograph 
drying; smelting; mould 
drying; paint removing; 
sewer pipe firing; motor 
block testing; forging; glass 
melting; baking foods; rivet 
heating; core baking; bottle 
moulding; brazing, ceramic 
kilns; candy cooking; japan- 
ning; smoking fish; steam 

ilers; varnish cooking; 
paint drying; vitreousenam- 
eling; lumber drying and 
bending; sausage smoking; 
coffee roasting; hog singeing; 
ool bending; potato chip 
rying; tool hardening; billet 
heating; carbonizing; brick 
firing ; cutting and welding; 
water distilling; stationary 
engine fuel; bolt heading, 
metal melting; meat brand- 
ing; clay pot firing; dipping 
vats; porcelain enameling; 
case hardening; hot oil pro- 
cesses; cocoa bean roasting; 
cleaning tanks; glass bens. 
ing; etc., etc., etc. 


& 2 & 














ROASTING COFFEE WITH GAS 


Ayeats subscription FREE. /. oud 


INDUSTRIAL GAS is published monthly. Edited by Floyd 
Parsons. For you! Full of new ideas that are making money for 
other peep ag ry we mt Lee will [~ = 7 oo 9 gas a. 

i i il, nocharge. Simply sen: T 2 
aleaen to Ths amortaan, Gas Association, New York City. 





or instance.... 
for 


Steam Boilers 


Gas-fired steam boilers raise 
steam just a few minutes after 
lighting the burners. No dirt, 
no fuel storage, no stoking, no 
ashes to remove, and no time lost 
waiting for steam to come up. 
When steam is not needed, the 
burners are turned off —this 
saves fuel. Thus, space, labor 
and time are saved with the gas- 
fired steam boiler. 


Bey ticking second of the long day 
and night your local gas-works is 
quietly operating— 

pushing out into its vast, intricate net-work of under- 
ground mains—clean, heat-full fuel. 

Out of coal it removes the filth, the soot, the ashes, 
the contusion, the toil—and it releases to the com- 
munity the soul of coal—gas— 

clean, dependable, steady, efficient gas; ready for you 
to turn on as you turn on water from a faucet. No 
storage, no handling, no expense, no muss—just 
clean, controlled heat for any operation. 

Neater factories, cities with cool, revivifying air, 
better products, happier workmen, less expense, 
these are some of the great gifts of gas. 


AMERICAN GAS ASSOCIATION 
342 MADISON AVENUE NEW YORK CITY 





GAS-FIRED STEAM BOILER 
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THE. WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
« Provisions. 

Hog products slightly steadier at the 
close of the week, due to a let up in 
liquidation, scattered covering and support. 
Cash trade moderate; hogs a shade better; 
sentiment still mixed. 

Cottonseed Oil. 

Cottonseed oil strong at the close of 
the week due to limited pressure and 
small, scattered buying. Crude oil very 
tight; Southeast and Valley immediate, 
93%4c; Texas immediate sold at 93£c.  Val- 
ley first week October sold at 93c; Val- 
ley October, 94%c bid; Texas September, 
914c bid. P. S. Y. loose sold 10.45 Mem- 
phis. po ib Bla ‘mills not running; Atlanta 
mills operating only eight hours at night; 
South Carolina mills mostly unable to 
operate. Southeast seed movement slow. 

Quotations on cottonseed oil at Fri- 


day’s closing were: September, $10.85@ 
11.00; October $10.78@10.82; December, 
$10. 38@10. 45; January, $10. 41@10.48; 
February, $10. 44@10.49; March, $10. 60) 
10.63; April, $10.60@ 10.75. 
Tallow. 
Tallow, extra, 94%4c nominal. 
Oleo Oil and Stearine. 

Oleo stearine, 13%4c, nominal. Oleo oil, 

16%c. 


Liverpool Provision Markets. 
Liverpool, September 11, 1925—(By 
Cable.)—Shoulders, square, 102s; hams, 
long cut, 120s; hams, American cut, 119s; 
bacon, Cumberland cut, 118s; short ‘backs, 
111s; bellies, clear, 135s; Wiiltshires, 120s; 
Canadian, 123s; spot lard, 89s. 
Hull Oil Market. 
Hull, England, September 11, 1925.—(By 
Cable.)—Refined cottonseed oil, 46s 6d; 
crude coitonseed oil, 41s 6 


> oo 
TO STUDY MEAT PACKING. 


(Continued from page 24.) 
chemical engineer; the control and re- 
search laboratories; and the way the tech- 
nical. department is coordinated with the 
other departments of the packing indus- 
try. 

The subject of “Economics of the Pack- 
ing Industry” is divided into two courses. 
The first of these, history and organiza- 
tion, is designed to acquaint the. student 
with the industry as a whole and the 
relationship of the packing industrv to 
the economic organization of the coun- 
try. It presents a bird’s-eye view of the 
industry. 

The second course devoted to this sub 
ject will not be ready before January i. 
It will take up the study of the economics 
of the packing industry and deal particu- 
larly with problems of price, competition, 
and government regulations. 

Livestock and Accounting. 

In the course on the “Production and 
Marketing of Livestock,” hogs, cattle and 
sheep are discussed by types and breeds, 
breeding, diseases, feeding, and an 
analysis of the geography of production 
of each type of livestock; the organiza- 
tion of the livestock market; the country 
shipper; the transportation of livestock; 
terminal livestock commission firms; the 
livestock exchanges; the stock-yards com- 
pany; the methods of trading in terminal 
markets. 

The course on “Packing-House Account- 
ing” is regarded as rather technical and 


is designed for those having some general 
education in accounting methods, or ex- 
perience in accounting in the industry. The 
course deals with managerial problems and 
is not a detailed bookkeeping course. Some 
of the subjects discussed are the theory 
of packing-house accounting; keeping pack- 
ing-house accounts; plant accounting; the 


cattle business; the hog business; scope 
and general accounting features of the 
hog business. 

Any one of these Home-Study Courses 


in the packing business will give the stu- 
dent a very excellent general idea of the 
subject. He can work on it at home at 
his leisure. He is not required to do more 
than one lesson a week, and an even long- 
er time can be taken if desired. The cost 
of the course has been placed at a very 
low figure, so that anyone in the industry 
can take advantage of them for self-im- 
provement if he desires. 

A discussion of 
given in greater 
sues of THE 


each course will be 
detail in subsequent is- 
NATIONAL PROVISIONER. 

i Xe 
THE EVENING COURSES. 

The Evening Courses of the Institute 
of Meat Packing, University of Chicago 
and the Institute of American Meat Pack- 
ers in cooperation, will open on October 1 
at Chicago. Three nights a week will be 
devoted to the work, one course being 
covered each night. The cost is $10.00 
per course, with a matriculation fee of $5 
for students taking a course for the first 
time. 

Prominent men in the industry have vol- 
unteered their services as lecturers to dis- 
cuss many special phases of packing-house 
business. These men are masters in the 
field on which they lecture. Students tak- 
ing work at the larger packing centers 
are especially favored by the great num- 
ber of experienced men available from the 
various fields for this lecture work. 

Monday evenings during the autumn 
and winter quarters will be devoted to the 
course on “History and Economics of the 
Packing Industry.” 

On Wednesday evenings, “Packing- 
House Operations” (Pork) will be 
taken up during the autumn quarter and 
during the winter quarter “Packing-House 
Operations” (Beef, Mutton and Veal). 

“Packing-House Personnel and Labor 
Problems” will be the subject of the Fri- 
day lectures during both the 
autumn and winter quarters. 

In the spring quarter “Production and 
Marketing of Livestock” will be discussed 
on Monday “Science in the 
Packing Wednesday eve- 
nings; “Packing-House Accounting” 
will be the Friday evening program. 

The autumn “History 
Economics of the Packing Industry” 
cover not only 


evening 


evenings; 
Industry” on 
and 


and 
will 
the economic features of 
the industry but fundamental 
principles as well. The early history of 
the industry will be traced, 


course on 


economic 


including its 
movement westward, and the reasons for 
its present location and organization into 


large and small companies. will be 
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Included in this course also 
studies in: fluctuation of livestock 
the variation in market demand, 
and the effect of by-product values on meat 
and livestock prices. 

The “Packing-House Opera- 
tions” (Pork) comprises a detailed study 
of pork operations. Special emphasis will 
be given to the most important operations 
such as cutting, curing, pickling and smok- 
ing. Dressing percentages, cutting yields, 
shrink and similar topics will be treated. 
Proper grading and improvement of qual- 
ity and flavor will also be included. A 
complete survey of the preparation of all 
grades of lard and a comprehensive out- 
line of all by-products manufactured, will 
close the course. 

The third course in the autumn quarter, 
“Packing-House Personnel and Labor 
Problems,” will have for its underlying 
principle the efficient handling of men. 
The course will open with a study of the 
nature and sources of the packing-house 
labor supply; the problems arising from 
mixed racial elements and _ educational 
limitations; the history, evolution and 
psychological consequences of labor or- 
ganization; and labor turnover, its analysis, 
significance and control in the packing in- 
dustry. The purposes and general princi- 
ples of labor supervision will be taken up, 
with special attention to the problems of 
creating and maintaining an efficient or- 
ganization and of detecting and develop- 
ing executive ability among young em- 
ployees. 

A description of the courses to be given 
in the winter and spring quarters will be 
discussed in a later issue of THE NATIONAL 
PROVISIONER. 


examined. 
will be 
receipts, 


course on 
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TRADE GLEANINGS. 


Southern California Meat Company is 
erecting an addition to its plant in Vernon, 
Calif. 

It is reported that John T. Stevens, 
of Kershaw, S. C., has acquired a cotton- 
seed oil mill in Charlotte, N. C. 

The M. A. Fuller Cotton Oil Mill Com- 
pany plans to erect a new $130,000 cotton- 
seed oil mill in Lamesa, Tex. 

Delta Oil Mill Company has been in- 
corporated in Greenville, Miss., by 
Tigrett, Joel Wilzin and others. 

The packing plant of the J. W. Stewart 
Company in Presto, Pa. was recently 
damaged by fire. Loss was estimated at 
$175,000. 

Herziger Sausage Company has been 
incorporated in Sheboygan, Wis., with a 
capital stock of $50,000 by L. H. Herziger, 
J. J. Donovan and William Dodge. 

David H. Scott Company, Inc., has 
been incorporated in Wilmington, N. C. 
by David H. Scott, Dr. Joseph W. Hooper 
and Mrs. Isabelle S. Scott. The com- 
pany will deal in fertilizers and fertilizer 
materials. 

Maxton Oil & Fertilizer Company has 
been incorporated in Maxton, N. C., with 
a capital stock of $200,000 by Z. V. Pate 
and E. Evans, of Laurinburg, N. C. 
The company will operate the old plant 
of the Elba Manufacturing Company in 
Maxton. 

Valley Packing Company has been in- 
corporated in Calwa, Calif., with a capital 
stock of $1,000,000 by R. H. Cordray and 
others. The new company will take over 
and operate the plant of the Universal 
Packing Company in Calwa, which has 
been standing idle for several years. 

A new $75,000 “daylight” abattoir is 
being x saggy mye at its plant in Ft. 
Worth, Tex., by the Forth Worth Pack- 
ing Coninanee In addition to the killing 
floor the new structure will also house 
the lard refinery and the rendering de- 
partment. The new unit will considerably 
enlarge the capacity of the plant. 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Chicago, September 10, 1925. 

CATTLE—Including a holiday the 
week’s run showed contraction, last 
week’s price break also making for lighter 
loadings. An upward reaction developed, 
stimulated not only by the drop in num- 
bers, but also by improvement in the 
dressed beef trade. 

Fed steers grading good to choice and 
carrying weight remained comparatively 
scarce, the whole grist of the fat steer 
contingent advancing 25@50c. In-between 
grades predominated and weighty descrip- 
tions of these showed the most upturn. 

Heavy bullocks again soared to $16.25, 
equal to the season’s high mark so far. A 
modest sprinkling made $15.00@16.00, a 
spread of $10.50@13.50 taking most fed 
steers. Buyers took hold of the heavy 
well-conditioned end of the western grass 
run at $8.50 upward to $10.50, the weight 
of such offerings attracting shippers. 

About 13,000 western grassers arrived, 
the bulk of the steers going to killers 
at $7.00@8.25 

Fat cows and heifers advanced activelv 
mostly 25@75c, most heifers showing 50 
(@75c upturn, few grass heifers selling be- 
low $6.00 as the week closed. A spread 
of $5.50@7.00 took most grass offerings, 
however, fat cows, mostly grassers, turn- 
ing at $4.25@6.00. 

Outstanding heavy western cows sold 
upward to $8.00. Canners and cutters did 
not change and bulls lost 10@15c, few 
heavv bolognas passing $4.50. 
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Write or wire us. 








J. W. Murphy Co. 
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Hogs Only 
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A light run of veal calves boosted prices 
50c to $1.00, all interests paying upward 
to $14.00 as the week closed. 

HOGS—Continued uncertainty and 
rapidly fluctuating values, which brought 
very little net change for the week in the 
case of the large end of the droves, 
proved the outstanding feature of swine 
trade in the last week. Demand showed 
some tendency to turn to weightier 
offerings. 

The sharpest alteration in values ap- 
peared in slaughter pig quotations with 
40@50c downturns. Medium and heavy- 
weight butchers strengthened slightly, 
while lighter weights and packing sow 
prices trended to 10@15c lower levels, as 
one with last Thursday. 

EEP—Fat lamb supplies were some- 
W ee below trade requirements and gains 
of 25@50c were general, with bulk of the 
supply recording the full advance. Best 
fat range lambs realized $15.95, as against 
a $15.65 top late last week. 

Bulk of desirable natives at the close 
made $15.25@15.50, with a few upward 
to $15.75 and 15.90. Cull natives showed 
little price change, a spread of $11.50@12.00 
taking most of these. 

Fat sheep generally held to steady price 
levels, choice handyweight fat ewes selling 
upward to $8.00 on several sessions, with 
bulk of desirable natives at $6.00@7.75. 
Wethers were in very moderate .supply. 
Few lots of yearlings sold from $11.00@ 
12.75 on slaughter account, with most 
aged offerings at $8.25@9.25. 

ae 
KANSAS CITY. 
(Reported by U. 8S. Bureau of Agricultural Economics.) 
Kansas City, Mo., Sept. 10, 1925. 

CATTLE—Smaller receipts both local- 

ly and at other principal markets were 


largely responsible for the stronger under- 
tone that prevailed during the week on 
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beef steers. Grain fed steers and yearlings 
advanced 50@75c over a week ago, with 
choice grades very scarce. Grass fat 
offerings are 35@50c higher, mostly 50c 
higher for the week. 

Choice grain fed yearlings scaling 938 
lbs. made the week’s top at $15.00, while 
medium weights reached $13.00 and best 
heavies stopped at $11.75. Bulk of the 
fed offerings were eligible to sell from 
$8.75@10.25 while grassers of desirable 
flesh and quality sold at $7.25@8.50 with 
plainer grades at $5.00@7.00. 

Fat heifers closed mostly 25@50c 
higher, with beef cows largely 15@25c 
up. Canners and cutters held about steady. 
Grass heifers sold from $4.50@6.00; cows 
$3.75(@5.00 and canners and cutters $2.75 
@3.35. 

3ulls finished unchanged but calf prices 
advanced 50c@$1.00 with top veals at 
$12.00. 

HOGS—tThe hog market seems to have 
reached a more stabilized condition than 
for some time and the general trend of 
prices has been toward higher levels. A 
broad shipping outlet for the better 
grades of both lights and butchers stim- 
ulated trading and packers have been 
forced to follow the shipper market to 
some extent. 

Prices as a rule are 10@20c higher than 
last Thursday, with the medium and 
strong weight offerings sharing the full 
strength of the upturn. Light weights 
sold upward to $12.85 on today’s session, 


and best weighty butchers stopped at 
$12.10. 

Packing grades are steady with the 
bulk of sows going at $10.00@10.75. 


SHEEP—Somewhat lighter supplies of 
lambs refleced a bullish feeling into the 
trade and closing prices are 25@40c 
higher than a week ago. Desirable west- 
ern lambs sold upward to $15.75 with the 
bulk going at $15.25@15.75. Best native 
arrivals reached $14.75, while other lots 
cashed at $14.00@14.25. 

Aged sheep have been relatively scarce 
all week and values show no material 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at 


five 


leading Western markets on Thursday, 


September 10, 1925, as reported | to THE NATIONAL PROVISIONER by leased wire by the Bureau 


of Agricultural Economics, U. 
Hogs (Soft or oily hogs and roasting 


. pigs excluded) : CHICAGO. 
TOP eee ccccercesscccccesseeccccceces 3.25 
BULK OF SALBES........---eseeeeee 11.20@13.00 
Hvy. wt. (250-350 lbs.), med-ch..... 12.10@13.00 
Med. wt. (200-250 Ibs.), med-ch..... 12.55 @ 13.15 
Lt. wt. (160-200 Ibs.), com-ch...,... 11.40@13.25 
Lt. It. (130-160 lIbs.), com-ch......... 11.00@13.00 


10.20@11.10 
+ 11.50@12.75 
11.96-261 Ib. 


Sightr. pigs (130 Ibs. down), med-eh.. 
Av. cost and wt., Wed . (pigs pen met 


Slaughter Cattle and Calves. 
STEERS (1,500 LBS. UP): 


ED.” nda diewh dad epentececenecved 13.25@16.40 
— (1,100-1,500 LBS.): 

oeb se bobbie bon ose cGee canes > oe 14.50@16.40 

PAW whn nnshes S0¥606.00065 300006 10.75@14.75 

DEPMIGIR ccc ccccccccnsccasccccosecse i. + gy 00 

PD: cwhedeashs ves ote ee cures ces O0@ 7.65 
STEERS (1,100 LBS. DOWN): 

Choice . 14.00@15.50 

Good .. +: 10.00@14.25 

Medium ........ 7.25@10.25 

Common .......- 5.00@ 7.25 





ce ere eee 
LT. YRLG. STEERS AND HEIFERS: 

Good to choice (850 Ibs. down).... 
HEIFERS: 


4.00@ 5.00 


9.25@15.00 








Good-choice (850 Ibs. up)..... 
Common-med. (all weights) 
COWS: 
eee OD: MER Bie isis cabin Newsaes 
Common and medium............-. 
Canner and cutter................ 
BULLS: 
Good-ch. (beef 1.500 Ibs. up)....... 5.00@ 6.50 
Good-ch, (1,500 Ibs. down)......... 4.75@ 7.00 
Can.-med. (canner and bologna)... 3.00@ 4.75 
CALVES: 
Medium to choice (milk fed exc.). 4.75@ 7.50 
ve TT eee 3.50@ 4.75 
VEALERS: 
Medium to choice..............+0++ 11.00@ 14.00 
EE FC 5 o> nso ss bepeus ss subse 5.00@11.00 


Slaughter Sheep and Lambs: 


Lambs, med. to choice (84 Ibs. down) 14.00@16.00 


Lambs, cull-com. (all weights)..... 11.25@14.00 
Yearling wethers, medium to choice. 9.75@12.75 
Fwes, common to choice......-....+. 4.50@ 8.25 
Ewes, canners and cull.........-....- 1.50@ 4.50 








S. Department of Agriculture: 


E. ST. LOUIS. OMAHA, KANSAS OITY. 8T.PAUL. 
13.45 $12.55 $12.85 $12.85 
13.00@13.40 10.65@12.40 11.65@12.70 10.50@12.75 
12.60@13.05 11.75@12.35 = 11. O12. 35 11.50@12.40 
12.90@13.40 11.90@12.55 12.15@12.75 11.75@12.75 
12.90@13.45 11.75@12.55 12.25@12.85 12,00@12.85 
12.50@13.45 11.00@12.50 12.35@12.85 12.00@12.15 
10.50@11.25 10.50@11.10 10.00@10.75 10.25@10.75 
12.00@13.25 11.00@1200 11.75@12.50 —.......+.. 
12.85-218 Ib. 11.22-271 Ib. 11.88-23821b. —.......- ee 
12.25@15.50 11.50@15.15 11.50@15.25 .......... 
13.50@15.50 13.25@15.15 13.10@15.15 .......... 
11.00@13.50 9.60@13.25 = 60@13.25 9.25@12.75 

6.75@11.00 7.15@ 9.60 75@ 9.75 6.2 9.25 
4.50@ 6.75 4.85@ 7.15 4500 6.75 5.00@ 6.25 


18.10@15.00 13.10@15.00 


9.35@13.10 9.50@13.10 9.25@12.50 
6.85@ 9.35 rs 50@ 9.60 6.00@ 9.25 
4.50@ 6.85 4.25@ 6.75 4.50@ 6.00 
3.00@ 4.50 3.00@ 4.25 3.50@ 4.50 
10.00@13.25 9.15@13.75 8.75@13.25 9.00@12.75 
6.50@10.00 7.25@11.50 6.65 @ 11.00 6.50@10.25 
4.00@ 6.50 3.85@ 7.25 4.00@ 6.75 00@ 
5.25@ 8.00 5.00@ 8.50 4.90@ 8.00 4.15@ 7.25 
3.75@ 5.25 3.50@ 5.00 3.50@ 4.90 3.25@ 4.75 
2.50@ 3.75 2.50@ 3.50 2.50@ 3.50 2.25@ 3.25 
4.50@ 5.50 4.15@ 5.00 4.50@ 5.25 4.25@ 5.75 
4.50@ 6.25 4.15@ 5.50 4.50@ 6.00 4.25@ 6.50 
8.00@ 4.25 3.00@ 4.15 2.75@ 4.50 3.00@ 4.25 
5.00@ 8.00 4.25@ 7.00 4.25@ 8.00 4.50@ 7.50 
3.50@ 5.00 3.25@ 4.25 3.00@ 4.25 3.25@ 4.50 
7.50@13.50 7.50@10.25 8.00@12.00 00g 1.60 
3.50@ 7.50 4.50@ 7.50 4.00@ 8.00 4. 7.50 
13.00@15.00 13.25@15.75 13.50@15.85  13.25@15.25 
9.00@13.00  11.00@13.25 9.00@13.50 10.00@13.24 
9.00@12.25 9.25@12.25 ro BO neve vccnes 
4.00@ 7.50 4.25@ 7.25 25@ 7.50 3.75@ 7.75 
1.00@ 4.00 1.25@ 4.25 tt 4.25 1.50@ 3.75 
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change. Western ewes sold mostly from 
$7.25(@7.50, while native offerings some- 
what heavier in weight ranged from 


$6.00@7.00. No wethers were available. 
2S 
OMAHA. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Omaha, Nebr., Sept. 10, 1925. 
CATTLE—Fed steers and yearlings 


were in more liberal supply this week, 
but on good demand from all quarters 
supplies were readily absorbed. For the 
week prices are steady to 25c higher, 
choice yearlings showing the full advance. 
The week’s top price of $14.90 was paid 
today for yearlings, which is also the 
year’s high market for yearlings. Grass 
steers are 25c higher for the week; top 
$9.75. 
She stock closed strong to 25c higher, 
bulls steady and veal mostly 50c higher. 
HOGS—While fluctuations featured the 
hog trade under moderate receipts the 
trend to values was upward. Compared 
with last Thusday current prices on all 
classes of hogs reflect a 40@60c upturn. 
Thursdays’ bulk of sales ranged from 
$10.75@12.40; top $12.55. 
SHEEP—Moderate receipts of sheep and 
lambs throughout the period met with a 
ready clearance and current prices on all 
classes show little change from last 
Thursday’s levels. Native fat lambs 
bulked mostly at $14.75@15.00; fat. range 


offerings $15.25@15.65; top $15.75. 
Fat ewes to killers, $6.00@7.00; range 


$10.50@11.50. 
eee ee 


ST. LOUIS. 
(Reported by U. S. Bureau of Agricultural Economics.) 
E. St. Louis, Ill., Sept. 10, 1925. 
CATT {LE—Light receipts following last 
week’s severe declines forced a slight 
upward rally, which affected all killing 
_classes except bulls. 
Compared with one week ago, native 
beef steers sold 25c higher; western steers 
steady to 25c higher; bulls steady; good 
and choice light vealers 75c@$1.00 higher; 
other killing classes 25c higher. 


yearlings, 


Tops for week: Yearlings, $13.25; 
matured steers, $13.00; light mixed 
yearlings, $12.00. Bulks for week: native 


steers, $8.50(@12.25; western steers, $5.75 
(07.65; fat light yearlings, $10.00/@11.00; 
cows, $4.00@5.25; canners, $2.50@3.00. 

HOGS—A sharp decrease in receipts at 
the market centers this week had ¢@ 
strengthening influence on local prices, 
which moved up 15@25c on_ butcher 
hogs and 25@50c on packing sows. Com- 
pared with last Thursday, lighter hogs 
are not getting the demand they did from 
the Fast. 

Bulk of light hogs brought $13.35 and 
$13.40: today’s top $13.45; 220@250 Ib. 
weichts, $13.00@13.25; 250 lbs. and un, 
$12.75@13.00; good pigs. $12.75@13.25; 
packing sews, $10.75@11.25. 

SHEEP—A more active demand with a 
25c advance in prices featured fat lamb 
trading, best lambs rising to $15.00 today. 
Bulk of offerings, however, lacked high 
finish and quality and sold at $14.75; a 
few only, $14.50. Other classes are un- 
changed: cull lambs, $9.00; best killing 


ewes, $7.50. 
siillpnime 
ST. PAUL. 


(Reported by U. 8S. Bureau of Agricultural Economics 
and Minn. Department of Agriculture.) 


So. St. Paul, Minn.,; Sept. 9, 1925. 

CATTLE—Killing cattle at present are 
undergoing a favorable reaction after the 
severe breaks of the past ten days or 
more. At the close today. grass fat steers 
were credited with a 10@25c advance since 
Monday, fat she stock with 25@50c. 

A few odd head of experimentally fed 
University cattle today reached $15.50. a 
short load of mixed youngsters scoring 
$12.75. Best grass fat beeves this week 


“cashed today at $12.25@12.60, 
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made $8.50 and $9.00, bulk of the grass 
run $5.50@7.50. 

Fat she stock scored for the most part 
at $3.75@4.25 for cows and $4.00@5.50 
for heifers, canners and cutters stopping 
in the $2.60@3.00 levels. 

Bologna bulls are unchanged at $3.50@ 
4.00. Vealers are also in about the same 
position as a week ago, good lights bulk- 
ing at $11.00, a few choice making $11.50. 

HOGS—Hog prices continued for a 
week without much change on any grades 
until today, when a full 25c reduction 
was effected on all classes. Bulk of the 
good and choice 140@230 lb. averages 
with the 
top at $12.65. 

Desirable 235@300 Ib. butchers scored 
mostly around the $12.25 mark, with the 
more weighty kinds down to $12.00. Pack- 
ing sows realized $10.25@10.35 largely, 


‘with pigs at $12.25. 
SHEE 


P—A net gain of 25c has been 
scored by fat lambs during the period un- 
der review, bulk of natives cashing today 
at $13.75@14. 75, culls out at $10.00 and 
heavies around $12.00. 

Fat ewes cashed on packing account at 
$5.00@7.50 mostly. 
ones 


ST. JOSEPH. 
(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Sept. 8, 1925. 
CATTLE—Cattle receipts light for the 
first two days this week numbered around 
6,000. Lighter supplies stimulated the 
trade, and steers and cows and heifers are 
strong to 25c higher for the period. 
Native steers continue scarce, with sales 
ranging up to $12.00 on medium weights, 
with light yearlings up to $12.50. Kansas 
and Oklahoma steers ranged $4.00@9.10. 
Odd head of cows sold up to $6.00 or 





better, but bulk landed under $5.00, with 
canners and cutters $2.50@3.50. Grass 


heifers largely $4.00@6.50. 

Bulls steady, bolognas mostly $3.25@ 
4.00. 

Calves steady, choice veals selling at 
$11.00. 

HOGS—Hog receipts light, totaling 
around 5,000 for the week to date. Mar- 
ket contiues very uneven with values little 
changed. 

Today’s top was $12.65 
weight butchers, and bulk of sales $11.75 
@12.50. Packing sows $10.25(@10.50. 

SHEEP—Sheep receipts light and mar- 
ket steadv. native lambs $14.00@15.00, 
westerns $15.50. 

Sheep scarce. 


Fat ewes $7.50 down. 


on medium 
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SIOUX CITY. 

(Bpecial Letter to The National Provisioner.) 

Sioux City, Ia., Sept. 9, 1925. 

CATTLE—There is just a suggestion 
that the heavy runs of cattle are about 
over, and there is a possibility that the 
long-touted shortage in cattle supplies 
may become apparent in market receipts. 
A decrease is noted of about one-third in 
receipts at this market for the half week, 
some of which may be due to the holiday. 

The market today carried fair activity 
at generally steady to strong prices with 
best of yearling beeves at hand selling 
at $14.75, a few at $14.00, and heavy 
weights at $12.00 that were probably a 
$14.00 kind at high time of the season. 
Bulk of beef steers and yearlings are 
grades to sell from $11.00 down to around 
$8.00 for natives and grass westerns 
mostly below $7.00 although some of the 
better grades sell at $8.00 and better. 

Bulk of grass cows and heifers $4.00@ 
5.00, very few above the latter figure. 

HOGS—Hogs were mostly steady but 
with common grades slow and weak. Re- 
ceipts are only 15,000 for the half week. 
Prices now current are 10@l15c higher 
than a week ago. 

Best of the light butchers, $12.40; bulk 
of light to light medium butchers, $12.15 
(12.35; prime medium weight butchers, 
$12.15@12.25; strong weight butchers, 
$12.00@12.15; fair to choice mixed, $11.00 
(11.75; best sows, $10.75@10.90; fair to 
Rood sows, $10.25@10.65; common, $9.75@ 


10.1 
SHE EP—Sheen market anon to 25c 
lower. Best fat lambs. $15.2 


[fe —e— 
NEW YORK LIVESTOCK. 
Receipts of livestock at New York for 
week ending Sept. 5, 1925, are reported 
as follows: 


Cattle. Calves Hogs. Sheep. 

Ce: 4,778 9,831 5,188 31,872 
ree 1,172 2,841 16,057 1,182 
Central Union ......... é SUBS: TARP. aascs 14,814 
TD : 5 ic toes chen eces 9,049 14,054 ° 21,245 47,868 
Previous week.......... 6,889 13,143 18,135 39,485 
Two weeks ago..... --+. 8,119 12,792 17,728 399 

a 


BUFFALO AUGUST LIVESTOCK. 

Receipts and disposition of livestock at 
Buffalo, N. Y., for the month of August, 
1925, are officially reported as follows: 


Cattle. Calves. Hogs. Sheep. 
TONE TN. Skee capet edie 25,580 24,590 83,802 53,269 
re 14,548 18,023 39,587 44,535 
Local slaughters ...... 11,132 6,567 42,135 8,734 





At 








CHICAGO—Kennett, Murray & Co. 
CINCINNATI—Kennett, Colina & Co. 
DETROIT—Kennett, Murray & Colina 
EAST ST. LOUIS—Kennett, Sparks & Co. 
INDIANAPOLIS—Kennett, Whiting, 
McMurray & Co. 
LAFAYETTE—Kennett, Murray & Co. 
LOUISVILLE—P. C. Kennett & Son 
MONTGOMERY—P. C. Kennett & Son 
NASHVILLE—P. C. Kennett & Son 
OMAHA—Kennett, Murray & Co. 
SIOUX CITY—Kennett, Murray & Brown 
SIOUX FALLS—Kennett, Murray & Brown 


BUYERS ONLY and WE BUY RIGHT 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, September 5, 





1925, are reported to The National Provisioner as 
follows: 
CHICAGO. 

Cattle. Hogs. Sheep. 
iy MM oa as ca beced 7,677 11,200 24,992 
SS ee 9,000 26,508 
Morris & Co.. ia ied 6,600 12,656 
Wilson & Co. 7,800 10,159 
Anglo. Amer. Prov. 9 ee! Sseees 
G. H. Hammond Co. ...... 2,801 ee, wenes 
Libby, McNeill & Libby.... 1. a “alias s + netee 


Brennan Packing Co., 6,300. hogs; Miller & Hart, 
4,400 hogs; Independent Packing Co., 3,400 hogs; 
Boyd, Lunham & Co., 5,500 hogs; Western Packing 
& Provision Co., 6,700 hogs; Roberts & Oake, 5,000 


















































hogs; others, 14,900 hogs. 
KANBAS OITY. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co. ......... 4,728 1,571 3,644 4,086 
Cudahy Pkg. Co. ....... 4,457 1,743 2,585 J 
Fowler Pkg. Co......... 691 13 cae ose 
Morris & Co. .......... 4,100 1,783 2,890 2,741 
i Me. wesevisces 5,202 2,002 2,652 848 
PE Mi ~noiwnebed 4,519 23 4,231 3,962 
Local butchers ........ 973 158 67 lirica 
ek aes 24,670 8,283 16,181 20,570 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
See MG, 25. cadces secs 3,597 8,095 6,483 
Cudahy Pkg. Co. ......... 5,238 8,508 10,437 
Ce ES See 750 5,834 abe 
sg 8 2,641 3,562 3,169 
RS Sey 4,757 6,430 7,973 
M. Glassburg ............. 14 nee Seals 
Hoffman Pkg. Co. ......... 40 
Mayerowich & Vail Feessows 7 
Mid-West Pkg. Co. ........ 57 
Omeha Pk; » 48 
John Roth & Sons 61 
So. Omaha Pkg. Co. 168 
Lincoln Pkg. Co. 278 
Nagle Pkg. Co. 34 
Sinclair Pkg. Co. 345 
Wilson Pkg. Co. 64 
Kennett-Murray & Co. ..... 5, 179 
i ee MT. ccwcccectes 4,353 
Other hog buyers, Omaha. 6,815 
Wigs 3. Ncces cohacas 18,167 48,776 28,012 
8T. LOUIS. 
Cattle and 
ves Hogs. Sheep. 
—. fe esse 2,844 5,425 1,303 
Seer 5,235 6,637 2,956 
Dr UE sononcet soaks 3,138 5,209 2,666 
St. Louis Dressed Beef Co. 1,374 woes = aa 
Independent Pkg. Co. ..... 783 sae = 75 
East Side Pkg. Co.......... 1,290 1,950 ane 
> . 22 609 sae 
304 1,247 nae 
113 258 dae 
cc 456 adios 
68 1,500 eS 
NY oa 6 elas ane bale din 21,571 40,008 8,948 
i ahebat, dsceusnacocee 36,740 63,289 15,948 
8T. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
i Ph wes pasene 2,745 1,068 7,281 9,311 
Armour & Co. ......... 2,280 447 3,718 2,487 
Morris & Co. .......... 445 389 3,660 +963 
 EiCats dW cine 64% 6,347 744 10,570 2,377 
Se cineds danteban 11,817 2,648 25,229 17,138 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. e 2,856 441 8,876 489 



































1 
Armour & Co. . 2,925 415 90,043 1,357 
Swift & Co - 1,911 244 4,281 1,458 
Sacks Pkg. Co. 37 32 9 ana 
Smith Bros. Pkg. Co. .. 22 7 12 
Local butchers ......... 63 67 4 
Order buyers and packer 
shipments ..g--..-- 11,109 
ee 8,382 1,206 33,3384 4,304 
OKLAHOMA CITY 
t Calves. Hogs. op. 
8 EF Sever ser: 2,078 .1,011 2,215 7 
Oe  . asscse dee 2,633 877 2,114 sone 
ED-cts wesctredeces 148 11 190 
DGL: -was chnvoesucest 4,854 1,899 4,519 37 
WICHITA. 
Cattle. Calves. Hogs. Shee; 
Cudahy Pkg. Co........ 1,149 806 2,555 491 
SE, SD «rabies see's 382 53 4,948 
Local butchers ......... 231 Ke 
EE Gin 06 bu ness soaey 1,712 859 7,503 497 
8ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour & Co. ......... 3,668 2, 9,792 4,137 
Ti, wesibseseee 161 11 bese wine, 
Se SE ee 772 491 ian ie 
3 8 Sr 5,860 4,023 14,035 5,783 
DGiiee« piaoess se 857 461 320 ag 
BEE ¢ dah puwepwate cece 11,318 7,701 26,147 9,930 
DENVER. 
Cattle. Calves. Hogs. Sheep. 
Swift - iedcnntae 408 527 2,584 795 
Armour & Co........ 357 155 1,662 263 
Blayney-Murphy Lan 254 1,434 es 
ee eas 273 161 50 
SE KS Ws Cobeey ous 1,311 1,097 6,113 1,108 
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MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
Plankinton Pkg. Co.. 1,310 3,299 4,175 1,133 
Swift & Co., Chicago. .... a eh sae 892 
United Dressed Beef 
DEGAS ae ebetasiacdces 91 eas bane hee 
3 SS a 67 ae 131 36 
oy 73 37 oes 18 
Swift, Harrisburg 
RESP E 23 bie 
Local butchers ..... 212 378 19 195 
Local traders ....... 532 ae 6 58 
EE > vkiw obs baie e 2,308 3 714 4,331 2 332 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers ... .. 2,452 4,602 16,876 32,816 
Kingan & Co. 1,059 484 15,884 1,171 
Armour & Co 183 80 1,845 25 
Indpls. Abat. 750 101 b Pie 345 
Eitigemier Bros......... .... see 925 das 
iS A 174 27 aes 17 
Schussler Pkg. Co...... .... oy 279 steers 
Meler Pkg. Co. ....... 89 8 219 
a a eee O4 Stace 70 wee” 
SS Te ae 46 18 212 31 
Riverview Pkg. Co. .. 14 eee « a oe 
SD "bh arte ane dss 17 71 24 
Hoosier Abat. Co. ..... 47 ere haus 
SE ka phn a wSs o> whys 838 195 54 310 
MNES tied ied GaGa s bane 5,763 ‘5, 586 36, 729 4,739 
RECAPITULATION. 


Recapitulation of packers’ purchases by market fer 
the week ending September 5, 1925, with comparison: 


























CATTLE. 

Cor. 
Prey. week 
week. 1924. 
ET Seer yr rere 26,551 22,177 
ae 25,404 380,936 
Omaha ..... 17,168 18,530 
DTN oc ex cade aeetus obec 34,592 27,490 
ON re 13,802 12,914 
OT si nvic sa baaveucéves ,584 8,480 
Oklahoma City 5,495 4,577 
Indianapolis 5,554 6,848 
Cincinnati 1,836 1,468 
EE! ~chaGpaeee ceeas 1,803 1,133 
DE hbin sdbbieweccese¥es 1,958 2,398 
SN ii ne she padyiensl nnn ene 2,873 2,869 
ys 10,470 7,516 
| rere Pere 156,833 155,360 146,331 

HOGS 

Week Cor. 
ending Prev week 

Sept. 5 week 1924 
87,800 78,900 106,100 
16,181 16,245 28,181 

.776 51,8891 62,21 
63,299 523 60,618 
SME: careessvcesssasac 25,229 23,987 84,308 
PT dvestanesecenuass 33,334 89,246 61,714 
Oklahoma City ............. 4,519 4,497 7,866 
SND cc) scenes SOR 86, 729 84,865 40,521 
EE, Save acch eo bwed sae 12,248 12,976 
EY ccs caches ss eseest 4,331 4,866 3,721 
Dn Gia -weeesppoas vont ee 7,503 6,028 8,528 
EE Cs acute iahegeeseanes 6,113 4,800 5,946 
See EE apinvasdescsnansnsen 26,147 26,268 20,472 
ee eee ees 359,961 372,364 443,868 

SHEEP. 

Week Cor. 
v. week 
Sept. 5 week. 1924. 
ts. cecnkkknak kin 74, 54,154 , 908 
PUT” sabtevchcaeecss 20.570 14,679 18,642 
DE Sisven saves ssieesin 28,012 34,510 85,120 
ee Rr ee ee 5,948 9,364 +930 
PE MED “Av baw cc clnne ceceds 17,138 14,856 22,000 
EE ED. ons bane obs ss pos 4,304 3,455 2,206 
 CNOT 2... cc wesnctans 37 65 
Indianapolis ... ............ 4,789 882 2,827 
Cincinnati eas 4,663 1,923 
Milwaukee 1,948 735 

Wichita 454 7 
eae eae 4,400 2,230 
St. Paul 8,001 ,912 
SE) wéeueed s06dN5>e 00002 151,449 161,298 

PACKERS BUY PRIZE CALVES. 


Packers did their share toward con- 
tributing a good return to Iowa club boys 
and girls for their calves exhibited at the 
Iowa State Fair just closed. 

The United Dressed Beef Company of 
New York bought one load and shipped 
them East for slaughter. Forty-five 
calves were bought for Armour and Mor- 
ris by Eddie Hess, the Morris cattle 
buyer. E. F. Daniels bought 34 for Wil- 
son & Co., Chicago, and 20 for T. M. 
Sinclair & Co., Cedar Rapids, Iowa. John 
Morrell & Co., of Ottumwa, Iowa, took 
124 head, and Stanley James bought 124 
for Swift & Company, Chicago, Plankinton 
Packing Co., Milwaukee, and the Iowa 
Packing Co. at Des Moines. 


September 12, 1925. 


RECEIPTS AT CENTERS. 



















SATURDAY, SEPTEMBER 5, 1925. 
Cattle. Hogs. Sheep. 
Se Pe Parr cee ts Teer 500 2,060 500 
PEE Se acacsh SA sdbawaddet 100 6,000 2,200 
MD, Ase Gaba <a we a.se'a * 300 3,000 4,000 
RRA es 100 2,000 1,100 
TREE Sc esen 8:04 wg's wae’ 200 5,000 600 
| Pere reer eer ere 3,300 1,000 200 
REEL WEE isc sisn ceases 300 500 mee 

ee, TOS.” 3. bi'ehG.o% Aa 10 ees 500 700 ett 
POG aaa a eve cain ck 100 100 2,900 
SD? Osie¢xwiceis Cale come es 100 300 600 
SA aa eee er 100 700 SF 
eR! oc 5% 0G pA Saey ee ole 200 4,500 1,000 
PURUMIIRGR oc ctw ccscions 100 2,900 300 
Gad nds Sin nie athe wae 2 G00 1,000 400 
SS or ee 100 1,500 200 
Cleveland PE: ee ee ee 300 1,000 1,000 
Reeeeeenes, TOM, 655500 ba 'eee ds 200 400 300 
| A Or eee roe 400 200 300 
MONDAY, SEPTEMBER 7, 1925 
Labor Day—no markets. 
TUESDAY, SEPTEMBER 38, 1925. 

Cattle. Hogs. Sheep. 
CGO: oss vecssvisaicnsvs eee Shee. 2a 
SS ee 2,500 8,000 7,000 
Ce Oh 6 don 7,000 7,000 20,000 
St. Louis 7,000 10,000 3,000 
ap Cae ee 3,300 2,500 2,000 
a ee 5,500 1,500 
. a RST P ert ore 4,000 1,500 
OS a 700 500 200 
i E cn i. pny io dv ebe eas 2,500 300 400 
ND Ginkvaree ses unvesus 500 1,500 500 
PN eo 60d eek s vn see ee Xs 1,100 1,000 5,800 
rR ron oe 300 1,100 900 
PSS eet 400 2'000 200 
ON See rey ee 1,500 10,000 1,200 
NEE. © 5 cuh os vavessesenhs 100 500 500 
rere | 7,500 2,400 
Buffalo ...... 100 1,500 200 
Cleveland ..... sm 300 1,000 1,000 
Nashville, Tenn, 100 1,000 500 
Toronto ....0. 600 1,100 200 

WEDNESDAY, SEPTEMBER 9, 1925. 
Cattle. Hogs. Sheep. 
ste ‘apace 63CUw ee easen 13,000 21,000 22,000 
GMO kcddcsigw scan eens 8,500 5,500 5,000 
Omane ....... f 8,000 15,500 
St. Louis 11,500 2,500 
St. Joseph 7,000 1,500 
Sioux City ,000 ,000 
Se Pee 6,000 2,500 
Oklahoma City 900 ena é 
Fort Worth 300 300 
Milwaukee 1,000 400 
NE. 66 stieodens 600 4,600 
Louisville 800 1,600 
oe 1,200 100 
Indianapolis 5,000 500 
Pittsburgh 1,200 500 
Cincinnati 4,000 2,400 
Sat 1,800 400 
Cleveland ..... 2,000 1,500 
Nashville, Tenn. .........-+:- «sae 400 800 
eee a 400 800 1,400 

THURSDAY, SEPTEMBER 10, 1925. 
Cattle. Hogs. Sheep. 
DE aca ne tebe iesiguanes 65 7,000 20, 000 24,000 
Kansas City é 5,000 5,000 8,000 
Omaha ...... aie ... 3,800 6,500 13,500 
gk ES Ss rr 2,500 6,500 1,200 
RAUL | acdc svcescncevets 5,000 3,500 
RO AREY nsvncsiegssaenscees 1,300 8,000 1,500 
ae Ree 1,800 4,500 2,500 
Oklahoma City .........see+. 700 1,000 Kees 
Bort Worth ..cccccccccccccee 2,800 300 300 
Milwaukee ..... 0 cccccccccces 400 ,200 400 
BNE ckcce acceccccssessee 900 1,300 5,100 
rer tree 200 1,400 100 
Indianapolis ......... cessor 500 5,000 500 
i oan er 2,000 800 
Cincinnati 1,000 2,200 2,800 
Buffalo ... 300 1,800 500 
Cleveland 500 2,000 1,500 

FRIDAY, SEPTEMBER 11, 1925. 

Cattle. Hogs. Sheep. 
0 SE reper | 11,000 13,000 
PM MEG wen sccccsavess 1,800 5,000 2,000 
ROE, ab wnlg.c 650 00's 0000s og 1,000 7,000 13,000 
3 RSS 1,000 12,500 100 
i Ol aa are 900 3,500 500 
8 ISSA See 1,000 7,000 500 
Sa eeee 700 3,500 1,000 
Spee OME os. bed vicees 600 |, ee 
Oe Ease 2,000 600 TOO 
Milwaukee 300 100 
RUE no's s o's kin'e¢ SSRs oNwe é 300 4,909 
Wichita 700 100 
Indianapolis 6,000 600 
Pittsburgh 2,000 1,200 
Cincinnati 2,900 1,800 
Es Soa es hin oe 05-08 ao os 4,500 2,800 
Cleveland 2,500 2,000 





DUTCH BUTCHERS’ SHOW OFF. 


The third Dutch Butchers’ Exhibition, 
scheduled for October 8-15, 1925, at 
Amsterdam, Holland, has been indefinitely 
postponed, according to a recent an- 
nouncement. The reason given for call- 
ing off the exhibition was that conditions 
in Holland, especially among the retail 
meat trade, have been growing steadily 
worse. Foot and mouth disease, too, is 
present in Dutch cattle, which greatly up- 
sets the livestock industry. 

It is hoped to hold the exhibition some 
time in 1926 or 1927, according to 
Cuiper, editor of De Vee-en Vleeschhandel. 
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HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—Four packers sold 
15,000 August Texas extreme lights at 
14c and one moved 3,000 light Texas at 
14%4c, all steady levels. A iot ot 3,000 
branded cows made 14c. Most bis buyers 
talk 13%c on branded cows because of 
the heavy kill. Bids from several direc- 
tions at 17M%c have been refused on native 
steers; asking 18c; Texas l6c; butts 16%c; 
Colorados 15c last paid and more wanted; 
offerings still withheld; branded cows are 
giving sellers some concern, because of 
big kill and tanners apathy at asking 
levels. Bids at 13%c are available; sellers 
ask 14c firmly. Most tanners feel efforts 
will be made to effect combinations sales, 
the wanted heavies to aid in moving the 
cows. Heavy cows I7c; lights are in 
keen request at 15%c; sellers ask 16c. 
Native bulls quoted 13%e; brands 10@12c; 
small packer hides 154%4@16c. 

COUNTRY HIDES—Moderate interest 
is reported from time to time in country 
stock. Sales are indicated in some heavy 
cows over 60 lbs. at 12c, which is steady. 
Buff weights have been bringing l13c 
steadily and further parcels are held at 
that level. On extreme light hides in 
straight weights sales in a range of 15@ 
15%4c were effected as to grub content and 
in weights 50 Ibs. and down trades around 
14%@l15c were effected, the outside being 
paid on exceptional merchandise. Some 
slightly grubby material is reported 
available as low as 14%c and recent bids 
of 14%c for similarly described merchan- 
dise were made and refused with 1434c 
asked but not obtained. All weight hides 
in the originating sections are quoted at 
123%,@13c delivered basis. Northwestern 
sellers indicate ability to effect business at 
13c and are striving for a slight premium. 
Heavy steers are quiet around 13@13%c 
nominal; heavy cows 12c; buffs 13c; ex- 
tremes 15@15%c; lights, 50 Ibs. down 
14@15c; inside represent buyers’ views on 
most ordinary offerings; branded coun- 
try hides 1034@11%c _ flat; country 
packer brands at 12@14c; bulls have 
been sellinng well as available in a 
range of 91%4@10c as to qualities and a 
good demand continues; country packer 
ag 11%@12%c as to descriptions; glues 


“CALFSKINS—Quiet. Reports are cur- 
rent of small sized movement in local 
cities at 2lc and also at 21%c. Offerings 
are generally at 2lc and last sales were 
at 20%c, made about ten days ago. In 
some quarters it is reported that material 
can be secured in certain quarters as low 
as 20c. In packer skins nothing further 
is reported since the movement of 35,000 
June July kill reported at 22c. Fully 
175,000 June forward skins. of | packer 
slaughter remain unsold to September first 
and tanners feel that nothing over 22c 
will prevail. Outside city skins sold at 
20c for several cars of Michigan and 
similar tvpes.  Resalted lines quoted 
around 18%@19c: country descriptions 
17@17'%.c nominal deacons $1.25@1.35; 
slunks $1.00 paid. Kipnskins continue 
steady to strong in tone despite the close- 
ness of calf values. Cities sold earlier in 
the week at 19%4c: packers last made 21c 
and one packer cleaned out July-August 
kill estimated around 40.000. A few An- 
gwust skins remain unsold. Countries 16@ 


7c. 

MISCELLANEOUS MARKETS—Dry 
hides are steady at 21@22c; horse hides 
$4.75@5.25 for average to choice lots; 
renderers sold at $5.40 for top kinds. 
Packer pelts moved at $2.10; earlier busi- 
ness $1.80@2.20 range. Shearlings $1.65@ 
1.75; beaverizing types $1.90. Pulling 
skins are not being offered. Country 
pelts $1.50@1.75 for quality. Dry western 


varieties 30(@33c; pickled skins firm $10.00 
(010.50 doz.; hog 15@35c. 


New York. 

NEW YORK PACKER HIDES— 
3usiness is still at a pause in city slaughter 
material. Native steers are quoted 17%c; 
butts 16c; Colorados 14%c; cows 15@ 
15%4; bulls around 13c. 

OUTSIDE PACKER HIDES—A car 


or two of Canadian August native steers 
sold at 17%c. Other business was _ re- 
cently reported in Canadian cows at Chi- 
cago prices. Eastern small packer ma- 
terial is waiting and considered nominal 
around 15%4c top for best. quality current 
all weight cows and steers. Brooklyn 
packer steers — at 17c; cows 1434c and 
brands 14c. Pacific coast hides are well 
booked up, steers at 14%4,@14%c and cows 
1334@14c with a few scattered lots unsold 
and held for outside levels. 

COUNTRY HIDES—A car of 50 Ibs. 
eastern country hides, not over 10 per 
cent grubby, about 56 lbs. avg., sold at 
llc flat. Some sellers continue to ask 
11%c for similar descriptions of stock. 
Car of eastern country extremes sold 
trifle under 14c flat, containing not over 
5 per cent grubby stock and similar 25@ 
50’s are available at 13%c flat. Eastern 
all weights are being picked up around 
12@12%c flat in carlots and in small par- 
cels %2@I1c under these rates. Midwestern 
light stock is bringing 15@15%c as to de- 
scription and 25@50’s are selling at 144%~@ 
1434c with asking rates up to 15c now 
asked. Bids range down to 14c. Weights 
50 lbs. up quoted around 12%c as a rule. 
The southern hide situation is steady with 
25@50’s in fairly good request around 14c 
flat basis for slightly grubby tick free 
stock of middle section origin. More 
southerly types range around 12%@13%c 
as to descriptions and far southerns 10@ 
llc for weights and descriptions. Buff 
weights quoted around 11@11%c flat. 
Canadian lights are rated at 131%4@13%c 
flat and 50 Ibs. up 11c flat. 

CALFSKINS—Quiet. Business is slow 
in New York qualities and prices are 
nominal. Lights are quoted $1.75@1.80, 
mediums $2.45 and heavies $3.25. Buyers 
expect slight discounts on subsequent 
operations. Outside skins are quiet like- 
wise. Holdings of skins are moderate. 
Foreign stock is quoted firm. Kips are 
steady but quiet, N. Y. kinds $3.60. last 
paid and outside types $3.10@3.45 for lots. 

ancien sigs 


CANADIAN LIVESTOCK PRICES. 
Summary of top prices for livestock at 
leading Canadian centers for the week 
ending September 3, 1925, with compari- 
sons: 
BUTCHER STEERS. 


1,000-1,200 Ibs. 
Week Same Week 









ended week ended 
Sept. 3. Aug, 27. 
2 Pe eS ae en $ 8.00 $ E 15 $ 8.15 
Mowtzseal CW) .. . si vvevnsawe 7.50 7.50 
Montreal (E) ........ seose. Gaae 8 80 7.50 
,¢  . Serre 6.00 5.50 6.00 
TEE os vac cccesaawnenae 5.85 5.50 5.85 
EPMIOOOM ae ctcccvccnege cael 6.00 5.00 6.00 
VEAL CALVES 
PERE eee ee x 13.00 12.00 
Montreal (W) ......sccees. 8.50 9.00 
Montreal (1) ..ivscecccves 9.00 8.50 9.00 
ORE SAE aes 7.00 6.00 8.00 
RMN es ccccccscsbveubuses 5.75 4.25 5.75 
DD. ic ccccesshecceeagey 5.50 4.00 5.50 
Uy ee fe .80 15.63 
Montreal (W ) oe “TF 11.00 14.50 
Montreal (E) oo 11,00 14.50 
EEE os ohh ohwcoddv etcee . 45 14.79 
SE seciccttecemetap eee i 10.17 14.30 
Pree 9.90 14.30 
Toromtd: 22.0000. +. 14.00 13.00 14.00 
Montreal (W) -. 12.50 10.00 12.50 
Montreal (E) -50 0.00 12.50 
innipeg ..... 11.50 10.50 11.00 
SEES post pes anes saens.d ses See 11. 
Edmonton 12.00 12.00 12.00 


4) 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending Sept. 5, 1925: 









CATTLE. 

Week 

ending Prev. 

Sept. 5. week. 
Chicago 26,551 
2: errr 36,119 
Omaha ° 2 16,803 5 
We es DAMEID, oc cigs cccies 15,473 


1: 3, 688 


Mr EE Dore g << Pew acee'ae'e 12,471 




















ee ee 6,145 
SN 6 on 0 o)a.¥ sca nines cies aas 842 
Port Worth, . oe cccc 11,304 
Philadelphia 1,686 
Indianapolis 1,642 
BOSCO © ko ccccee 1,308 
New York and 8,002 8,054 
Oklahoma City 5 7,707 6,589 

TE se haa tatdaedeosnus 134,158 144,211 148,084 

8. 

On PR errr eee 87,800 78,900 106,100 
Kansas City 16,414 16,245 28,181 
Omaha ........ reer 31,950 46,646 
WAG Bt. TOUR s ss so oo sccc ee 31,0382 28,306 
NN Si 'ein-0k 00 Cxduee'can bn 14, 849 14,781 20,828 
Sioux City 3 27,817 36,263 
SN og 0's. ceeopessesewees eS ares 5,395 
Ottumw SD aie << alnmtay alee Gia ewes 12,935 11,166 11,922 
WOME NNR aos siahewaicdasaGienkaidas 938 4,653 
RUMGONNR Nic ccd cciscweses 11,088 12,072 14,076 
ee TEE 17,559 17,443 13,142 
i | | SAREE evr ee 8,061 7,691 12,760 
New York and Jersey City.35,306 30,380 38,125 
eae rey 4,519 4,497 7,366 

| OMRTE He ve per ey 300,291 284,912 373,763 

SHEEP. 

ROR is ore diwidews caem maw 74,290 54,104 54,908 
TC ne pee ae 21,003 14,679 18,642 
aay or Leer 32,636 32,799 31,920 
eS ee eae 7,362 9,088 
er DUNE c ogeessdevecences 13,761 11,616 13,159 
tte METRE ETL ETT 5,175 2,901 2,428 
| ASS A re ee Me oi. dee 225 
OR ED caccn Machemecce ehme 1,816 2,834 
ig i Bae 5,880 4,390 5,675 
Indianapolis .............45 1,362 1,136 654 
A ae ae 5,877 7,235 6,423 
New York and Jersey City.51,338 43,463 39,365 
Oklahoma City ............ 37 83 65 

TOMO S pee nie ons wesecoud 219,889 180,634 185,386 

—_o— 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending September 12, 1925, with com- 
parisons, are as follows: 

PACKER HIDES. 
Week ending Week ending Corresponding 


Sept. 12,’25 Sept.5,’25 week 1924. 
Spready native 


eee 18% @19¢ 18% @19¢ @18\%e 
Heavy native 

steers ....... 17% @18ce 174 @18e @16%e 
Heavy Texas 

are @16c @16c 14% @l5c 
Heavy butt 

branded 

ee @16%e @16%c 14%@1l5c 
Heavy Colorado 

rr @15e @15e 13% @14c 
Ex-Light Texas 

, ee @14%n @144%n 11%@12c 
Branded cows... @l4c @l4c 114% @12c 
—, native 

giencees @17%c @17%ec @l5c 
Light. native 
Bld omnes @15%c @15%ec @14%e 

Native bulls. . @13%\c @13\%c 11 @ll%ec 
Branded bulls. @l11%e @ll%c 9%@10c 
Calfskins ...... @22%e @22%c 23 @24c 
NG = ch saad @21c @21c @1s%e 
Kips, overw’t.. 18%c ee é 
Kips. yond B 1614¢ 1644c aes 
Slunks, regu 1.00 @1.10 1.25@1.35 


@1 
Slunks, Mone oe 50 @60c 50 @60c 50 @55e 
Light, Native, Butts, Colorado and Texas steers ic 
per Ib. less than heavies. 
CITY AND SMALL PACKERS. 
Week ending Week ending Corresponding 


Sept. 12,’25 Sept.5,’25 week 1924. 
Natives, all 


weights ...... @16c @16c 14 @14%c 
Bulls, native. ... @13c @13c @l1lc 
Br. str. hdg..... @l4%e @l4%c 12 @12%c 
Calfskins ...... @18%e @18%c @23c 
yO OA 15%e @15%c 14 @léc 
Slunks, regular. 1.00 @1.00 @1.25 
Slunks, hairless 

5 AG eas @40c @40c @30c 


COUNTRY HIDES. 
Week ending Week ending Corresponding 
Sept. 12, '’25 Sept. 5,’25 week 1924. 


Heavy steers....13 @13%c 138 @13%c 10 @10%ec 


Heavy cows.....12 @12%c12 @12%c 9 @ 9%c 
BNR vas ty canoes 124% @18¢e §124%@13c @10%e 
Extremes ....... 1444%@15e 144%@15c 12 @l13c 
OP cheap sa's 110%c 10 @10%c 8 @ 8%e 
Branded hides...10%@1lle 104%@l1lic 8 @ 8%ec 
Calfskins ...... 16 @l7c 16 @lic 15 @15%e 
i pirate ves <4 14 @l5ie 14 @lic 13 @l4e 
Light calf. -$1.10@1.15 $1.10@1.15 $1. 1.30 
Deacons ........ 1. 1.05 $1.00@1.06 1. 
Slunks, regular. .£0.90@1.00 $0.90@1 $1.15@1.25 


Slunks, _ hairless. $0. 30@0. 40 $0.30@0.40 $0.30@0.40 
Horsehides ..... $4.50@5.50 $4.50@5. 
Hogskins .......$0.25@0.30 $0. 25@0. 30 $0. 25@0. 30 


SHEEPSKINS. 
— ending Week weiteg Corresponding 
Sept. 12, ’25 t. 25 week 1924. 
Large packers. “$2. ‘0a. 10s $1. toga. 20 = 2.25 
Small packers. .$1.75@2.05 cy 75@2.05 K 1. +4 
Pkrs. shearlgs..$1.65@1.75 $1.75@1.80 @1. 
Dry pelts....... $0.30@0.33 $0. 30@0. 83 $0. 25@0.82 
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ICE AND REFRIGERATION 


ICE NOTES. 


A new cold storage plant is being con- 
structed in Osborne, Kans., by the Salina 
Produce Company. 

Marionville Cold Storage Company is 
building an addition to its cold storage 
plant in Marionville, Mo. 

A new cold storage plant is being in- 
stalled in Graham, Tex., by A. A. Johns- 
ton, manager of the Graham Hide and 
Produce Company. 

Independent Ice Company has been 
chartered in Baton Rouge, La., with a 
capital stock of $75,000 by E. R. Brinker, 
M. B. Sherwood and others. 

Pure Process Ice Makers, Inc., plan 
to erect a $10,000 ice plant in Tuscaloosa, 
Ala., with a daily output of 30 tons. 

Brownsville Ice & Cold Storage Com- 
pany plans to build a 45-ton ice plant and 


an 800-ton ice warehouse in 
Brownsville, Tex. 

Elk City Ice & Fuel Company’s plant 
and the Citizens Ice Plant in Elk City, 
Okla., have been sold to the Kingfisher 
Ice Company. 

Arlington Ice Company, Arlington, 
Tex., has increased its capital from $30,000 
to $60,000, it was reported recently. 

It is said that J. E. Bender plans to 
construct a $20,000 ice plant in West Palm 


storage 


Beach, Fla. 
ene era 
REFRIGERATING CONGRESS. 
The fifth International Congress of 


Refrigeration will be held in Rome, Italy, 
some time in October, 1927. This is in 
accord with action taken by the Inter- 
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Cut out all costs for con- 
struction and operation 
of vestibule air locks. 
Our Service Sheets— 
free on request — show 
how to do it. Write for 
them today. 
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national Institute of Refrigeration at its 
London conference last year. 

Plans for the congress are already under 
way, and are being handled by the 
Federazione degli Industriali des Freddo 
in Italy, of which Francesco Mauro, of 
Milan, is secretary. 

eet ae 
REFRIGERATING ENGINEERS. 


The 16th annual convention and educa- 
tional exhibit of the National Association 
of Practical Refrigerating Engineers will 
be held at Detroit, Mich., December 8-12, 
1925, according to Edward H. Fox, sec- 
retary of the association. Headquarters 
will be established at the Statler Hotel, 
where an entire floor will be used for 
convention sessions and the educational 
exhibit. 

Cer caer! 


USE AND ABUSE OF WATER. 
(Continued from page 22.) 


tanks by the use of high-pressure steam 
lines. A good hot water circulating sys- 
tem frcm the boiler room is a paying in- 
vestment. 

Whenever should be 
used two or even three times before being 
discharged to the sewer. 

Washing up 
should be 


possible, water 


lines and nozzles 
standardized, and there is no 
doubt but that there is room for someone 
to develop a special nozzle for cleaning 


hose 


of floors that will give a maximum clean- 
ing effect with minimum expenditures of 
water. 

Check Up on Water Use. 

In closing, a word can be said by way 
of suggested reduction. Check up now, 
why and where the huge volume of water 
goes. A little persistence will bring 
gratifying results. The larger the plant 
the better opportunity for saving. 

Look over your water pumps. The 
writer checked the two city water pumps 
in his present plant for capacity, and after 
a few changes shut down one pump. 

Re-circulation of water by spray ponds 
will often bring effective results. 

One plant discontinued the purchase of 
water and installed its own storage sys- 
tem, taking the water direct from a near- 
by river, thus saving $8,000 per year on 
a $23,000 investment. 


Turning Waste into Wealth. 


Trade waste from packinghouses in _the 
past has contaminated many rivers. Here 
is a thought in this connection: 

A manufacturer of strawboard was 
ordered by the government to discon- 
tinue the flow of waste liquid and wood 
pulp into the nearby river, and was com- 
pelled to run it into storage tanks and 
filter it. 

It seemed a bother and expense to the 
manufacturer, but he found that by inoc- 
ulating the sewage with proper bacteria 
and heating it, a gas could be collected 
from it of twice the volume of the liquid. 

The gas contained 77 per cent mithene. 
The mithene was piped to gas holders 
and used in internal combustion engines 
for running generators furnishing light 
and power for his works. The _ surplus 
was sold to the local gas company. 

Wherever there is a nuisance, there is 
a waste. And wherever there is a waste, 
there is wealth. 
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e are still after * 


that MNONOPOL 





Some are born Monopolists—they had the gumption to Shaded portion shows per- 
pick out monopolists for dads. spanned Paige ober 

ing plants yet to be equipped 
Others achieve Monopolies—they buy out or freeze out with Jamison Doors. 
competition. 


Others have Monopolies thrust upon them. They do 
things just a little better than the other fellows. They 
are careful to a point of “crankiness” in the purchase of 
raw materials. They take care that delivery dates are 
met. They keep their old experienced workmen—and 
keep them satisfied—so that every man in the plant who 
takes orders is really experienced enough to give orders. 
Then they obtain their monopolies by unanimous vote of 


























their logical customers. Fe | 
That is the kind of monopoly we’re working for right aco 

here in Hagerstown. Many of our own customers have 

what practically amounts to monopolies in their respec- —_ 

tive districts. They got them through putting out prod- a 

ucts that were undeniably superior to all others; prod- asa 

ucts kept in the forefront because the men at the helm scmorenorerern 
kept their eyes on ideals rather than dollars. That kind Write for This Booklet 
of a monopoly is worth having, we think. Sens cali Vesiiianuak sian 
And as a matter of fact, we’ve made considerable head- have been adopted by the 
way. Note the diagram. But we’re going to keep right “Big, Five",.as_well .as, ‘hy 


17000 other packing and re- 
frigerating plants all over 


the world. 


after the shaded portion until it isn’t big enough to be 
seen through a microscope. 


JAMISON COLD STORAGE DOOR COMPANY 
HAGERSTOWN, MARYLAND, U. S. A. 


“es sees ase eee eee eee eee eee eee ele ee ke ee oe 
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Chicago Section — 


President George A. Hormel, of Geo. A. 
Hormel & Co., Austin, Minn., was a Chi- 
cago visitor this week. 

I.. H. Guthery, president of the Marion 
Packing Co., Marion Ohio, called on his 
Chicago friends late in the week. 

J. E. O'Neal, president of the Mission 
Provision Company, San Antonio, Tex., 
was in Chicago on business late last week. 

Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 29,776 cattle, 7,876 calves, 46,025 
hogs and 46,053 sheep. 


De. J. S. Abbott, secretary of the In- 
stitute of Margarine Manufacturers, 
Washington, D. C., made a business trip 


this week. 

William Marquardt, credit manager of 
the Cincinnati Butchers’ Supply Co., Cin- 
cinnati, Ohio, was in the city this week 
calling on the local office. 


to the city 


E. E. Hagerty, manager of the by- 
products department of the Los Angeles, 
Calif., plant of the Cudahy Packing Com- 
pany, was a Chicago visitor this week. 

Harry I. Hoffman, vice-president of 
the J. S. Hoffman Company, Inc., left 
Chicago last W ednesday on a flying visit 
to the company’s New York offices. 

Maurice Samuels, of Sydney, Australia, 
one of the best-known casings experts 
and machinery and equipment men of the 
other side of the world, is visiting Chi- 


cago. 
C. B. Martin, president of Sterne & 
Son Co., well-known Chicago packing- 


house brokers, returned this week from 
a vacation spent fishing and golfing in 
northern Wisconsin. 


F. W. Keigher, general manager Wil- 
son & Company’s car route sales depart- 
ment, has returned to his duties after a 
short but sharp attack of tonsilitis.  F. 
W. has his voice back, as the boys soon 
found out 


Prices realized on Swift & Company’s 
sales of carcass beef in Chicago, for the 
week ending Saturday, September 5, on 
shipments sold out, ranged from 7.00 cents 
to 22.00 cents per pound, and averaged 
12.49 cents per pound. 








Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
By Roy L. Smith. 


LOOK IN THE MIRROR— 


—And thank God for every friend 
you have. 


—And congratulate yourself on all 
the things the public does not 


know. 

—And honestly compare your ac- 
complishments with your op- 
portunities. 


—And reflect for a few minutes on 
the patience of God. 


—And consider how patient your 
mother must have been. 


—And ask yourself, “Am I the man 
my wife married?” 

—And be glad your boss gave you 
another chance. 




















Provision shipments from Chicago for 
the week ending Sept. 5, 1925, with com- 
parisons, are officially reported as follows: 

Cor. 


Last week. Prev. week. week, 1924. 

Cured meats, Ibs... .19,674.000 17,714,000 14,538,000 
Fresh meats, Ibs. ...37,459,000 42,763,000 38,515,000 
“ot” Bet Sigpleiembcsiaieaet 15,477,000 9,252,000 9,341,090 
F. J. Potts, representative of R. T. 
Randall & Co., Philadelphia, has been 


in Chicago for a week telling the trade of 
the wonders of Randall equipment, 
especially those famous air stuffers. Potts 
has proved a real, live missionary to the 
benighted few who didn’t know about 
Randall. 


Dan J. Gallagher, a shining light in the 
packinghouse products brokerage fratern- 


ity, left Cl hicago Wednesday with a party 
of ‘congenial friends for a fishing trip in 
northern Wisconsin. Dan plans to be 
gone ten days or two weeks, unless the 
fish in Teal Lake give out before that 
time. 


Col. John Roberts, president of Miller 
& Hart, returned this week from his 
country place on the North Shore of 
Massachusetts, where he spent the sum- 
mer. Col. Roberts usually commutes be- 
tween Chicago and Massachusetts, but 
this time he made an extended stay there. 
He reports delightful weather in that dis- 


trict. 
EEE cme 
LAKE GOES UP HIGHER. 


At a meeting of the board of directors 
of the Chicago Packing Company, held 
on Monday, August 31, at their office in 
Chicago, W. J. Lake was elected secretary 


and treasurer to replace G. D. Lieb- 
schutz, formerly secretary, and Howard 
Pearse, formerly treasurer. 


This is a reward coming as a recogni- 
tion of seventeen years of hard, conscien- 
tious work. Beginning with the Chicago 
Packing Company as clerk, Mr. Lake has 
worked through as cashier, office manager, 
superintendent and up to his present 
capacity. 

I. Katz, president of the company, and 
Mr. Lake started with the Chicago Pack- 
ing Company on the same day, seventeen 
years ago. 

Howard Pearse and G. D. Liebschutz 
still remain directors of this company. 
a 
BETER CONDITIONS ABROAD. 


W. W. Shoemaker, of Armour and Com- 
pany’s export department, returned this 
week from an extended European trip, 
during which he visited France, Germany, 
Denmark, Holland, Belgium and England. 

Mr. Shoemaker reports a gradual im- 
provement in conditions in Europe as 
compared with last year. Crops have 
been good, and there has been a plenti- 
ful harvest. “Although money in scarce 
in Germany,” said Mr. Shoemaker. “there 
is very little unemployment there.” 
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Packers’ Traffic Problems 


Items under this head cover matters of 
general and particular interest to the meat 
and allied industries in connection with 
traffic and transportation problems, rate 
hearings and decisions, etc, Further in- 
formation on these subjects may be 
obtained upon application to the Institute 
of American Meat Packers, 509 South 
Wabash Ave., Chicago, Ill. 











NEW CLASS RATES FOR SOUTH. 

A decision of far-reaching importance 
is that promulgated by the Interstate Com- 
merce Commission in I. C. C. Docket 
13494, reported at 100 I. C. C. 513. While 
this case is primarily one covering class 
rates only, its effect is bound to be re- 
flected in all commodity rates between 
points within the same general territory. 

As a general description of the territory 
involved it may suffice to say that it 
covers all interstate class rates between 
points within the southern territory, and 
between points in the Southern territory 
on the one hand, and points in the terri- 
tory north of the Ohio and Potomac rivers 
on the other. 

The new rates will result in many re- 
ductions and in some increases. The rates 
are to be applied as a mileage scale, and 
an attempt has been made to definitely 
relate the rates applicable to different 
classes. 

In the case of packing house products 
it is pointed out that they are quite gen- 
erally classified Class “B” in any quantity; 
but this arrangement will no longer apply 
inter-territorially. 

Under this decision the through less- 
than-carload shipments are to be classi- 
fied differently from the carload. What 
the new rates on less-than-carload ship- 
ments will be is unknown until the car- 
riers work out the new basis. 

The new carload rates will be classed 
at seventh class in lieu of Class “B,” the 
lettered classes no longer applying. The 
seventh-class rates will be uniformly 35 
per cent of the first-class rate, whereas the 
present Class “B” rates range from 30 to 
60 per cent of the first-class rates. 

This percentage relation was agreed to 
by traffic representatives of the larger 
concerns. 

Unless there is a postponement, the new 
rates are to be made effective on or before 
January 1, 1926. 








Good Business 


A Corner Conducted by John W. Hall. 




















ASSOCIATIONS. 

“Sleep with sheep and you will arise 

with ticks.” Fortunately it is generally 
given to us to choose our associates— 
this privilege should surely be used in the 
right way. The associations we form, the 
circles in which we move, indicate to so- 
ciety our standing, our merit and to a 
large extent our ideals and discrimina- 
tion. 
’ The best advice one can give a business 
man is to cultivate friends whose interests 
in a business way are co-incident with his 
own. It is almost invariably possible to 
find some of such who not only have 
similar or identical interests, but who also 
are of splendid character and who possess 
those qualities called charm, attractive- 
ness and loyalty. 

They are especially favored by the God 
of Gifts whose orbits have always swung 
around the packinghouse and the men 
of the packing industry, as there is no 
other group of men in all the world from 
which can be drawn so many’ top-notch, 
A-1, real honest-to-goodness friends, as- 
sociates and gentlemen. 
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O’HERN GOES TO EUROPE. 

John E. O’Hern, general superinten- 
dent of Armour and Company, left Chi- 
cago last week on a combined business 
and pleasure trip to Europe. 

By way of saying farewell to their chief, 
a testimonial golf dinner was tendered to 
Mr. O’Hern by members of his staff, in- 
cluding several of the western plant super- 
intendents. While the brand of golf dis- 
played that day would probably cause 
Bobby Jones to lose no sleep, the affair 
was one that will be long remembered by 
all who took part. The prize of the day 





JOHN E. O’HERN. 


went to the guest of honor, in the form 
of a golf bag with his initials on it. 
At the dinner following the day’s play 


Assistant General Superintendent M. D. 


Harding introduced Harvey G. Ellerd, 
who in behalf of his friends presented 
Mr. O’Hern with a beautiful water set 
for his desk and a handsome traveling 
bag for Mrs O’Hern. Mr. O’Hern 
thanked his friends for the gifts, although 
he stated that he would not 
thing to remember them by. 
Among others present who took part 


need any- 


were J. W. Casey, R. C. Clark, Allen 
MacKenzie, Harry Chapman and other 
heads of departments. 

nay See 


BLUM OPENS NEW PLANT. 

The N. Blum Packing Company recent- 
ly opened up their new plant at 1141-1147 
West 47th Street, Chicago, where they 
will produce a complete line of beef cuts 
and sausage meats. The plant is under 
government inspection. Quality will be 
the motto. 





He Got the Help! 


Advertiser W-822 spent $2 a 
week to look for a man through 
the Classified Advertising Page of 
THE NATIONAL PROVISIONER. 

He got 36 answers. Did it pay? 


He had the pick of 36 good 
men. Nuff sed! 

















CHICAGO LIVESTOCK. 




















RECEIPTS. 

Cattle. Calves. Hogs. Sheep. 
Mon., Aug. 31.......36,009 5,216 31,745 25,745 
ee, Oe Bebeeve< 7,609 2,943 21, 18,953 
ae 8,748 2,145 16,088 ,124 
io ee re 6,489 2,890 052 27,873 
Pri., Gamt.. 4. .acscess 2,873 1,102 18,358 256 
Get., Bape Biases. 501 326 2,669 1,169 
Total last week......62,229 14,622 112,177 117,720 
Previous week....... 48,618 159 53,010 44,698 
.. 2 ey 39,998 8,093 71,587 40,240 
Two years ago....... 33,232 5,007 59,647 40,602 

SHIPMENTS 

Mon., Aug. 31....... 5,064 309 6,435 1,995 
Tees., Beet. 2.25.03 5,390 563 5,072 6,336 
Wed., Sept. 2....... 5,519 209 3,072 7,008 
Thur., Sept. 3....... 4,156 340 1,159 6,620 
Deis BE. Biv cic esas 3,690 R+ 4,819 8,909 
ee ee 661 ind 2,305 7,161 
Total last week.....24,480 1,505 22,862 38,029 
Previous week....... 10,454 872 11,507 8,331 
TOGO OGG .6 ib 4.scicces 10,406 321 14,829 12,996 
Two years ago....... 10,187 826 16,864 17,615 


Receipts at Chicago Stock Yards thus far this year 
to September 5, with comparative totals: 


1925. 1924. 
er eee Pe ee ee eee 1,913,151 2,027,339 
BED is si0.05. eae dandealaieee wale 610,476 557,116 
I 6 oil. tra-eisce ss0/asto4.a-ominlwase ding 6,933,663 
ED 2 6860s crdbagecddaunenmees 2,639,012 2,590,755 


Combined weekly hog receipts at eleven markets 
for week ending September 5, with comparisons: 


Week. Year to date. 
Week ending September 5..... 409,000 21,000,000 
Previous week........-cscceres 414,000 «ss svecasas 
Corresponding week, 1924...... 506,000 26,192,000 
Corresponding week, 1923...... 566,000 25,664, 
Corresponding week, 1922...... 408,000 9,468,000 
Corresponding week, 1921...... 356,000 19,887,000 


Combined receipts at seven markets for the week 
ending September 5, with comparisons: 


*Cattle. Hogs. Sheep. 
Week ending Sept. 5....255,000 331,000 000 
Previous week........... 243,000 338,000 241,000 
BEE. baig gis 60 sense sta dws 224,000 411,000 304,000 
Bo cath beds cad 6da'ceeal 295,000 463,000 287,000 
SE wacds dees cs one vaste 237,000 313,000 186,000 
TE. se cdcencesetessscnes 179,000 265,000 000 


Combined receipts at seven points for 1925 to 
September 5, 1925, with comparisons: 


*Cattle. Hogs. Sheep. 
17,885,000 6,676,000 
21,612,000 6,772,000 
21,231,000 6,778,000 
1922 15,827,000 6,888, 
1921 15,584,000 7,717,000 





*Calves at Omaha, St. Louis and St. Joseph counted 
as cattle. 
Chicago Stock Yards receipts, average weight and 
top and average prices for hogs, with comparisons: 
Average 
Number weight——Prices—— 
received lbs. Top Average. 











*Week ending Sept. 5....111,500 252 be = $12.00 

Previous week..........+. 102,536 252 11.90 

924 5 243 10. 35 9.60 

242 9.75 8.45 

= 9.75 8.00 

9.50 7.80 

302 16.85 15.25 

Average 1920-1924........ 112,600 248 $11.25 §$ 9.85 
~*Saturday, September 5, estimated. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 














Cattle. Hogs. Sheep. Lambs. 
*Week ending Sept. 5. - 35 $12.00 $7.10 $15.00 
Previous week.........¢ 80 11.90 7.2 14. 
aR Fe rare a se Se 10:00 9.60 6.25 13.40 
(eee i eer 10.40 8.45 7.15 12.95 
BN eb cias wales cad werettes 9.75 8.00 6.40 12.55 
Ba 6c scanssaeseaawema 8.10 7.90 3.80 8.70 
WOE fas CosnnceQeddevnces 15.25 15.25 6.75 13.50 
Average 1920-1924. ..$10.70 $9.85 $ 6.05 $12.20 


Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 





Cattle. Hogs. Sheep. 

*Week ending Sept. 5......3 38,300 89,000 85,700 

Previous week..........++++ 33,459 15,749 56,845 

BION 52.0: de ou pbk 44ee'cb yak 30,026 103,319 55,474 

DR OT RS < crn epeadke ceantaees 42,325 115,445 47,087 

sions iwksleRocewersd 30,608 77,845 44,705 
*Saturday, September 5, estimated. 


Chicago pecieee’ hog slaughters for the week end- 
5, 1925 


ing Sept. 5, 


Week 
MPMOGE BE CO e'n kn kei cc cccccccccsceaswes seen 11,200 
ANGLO AWIOTIOCON (6 ois ee dé a awe ve eeteqhe >... 3,300 
COUR Os 6 ae BCS ane 50 08h cna ns Bap sehen Bee 9,000 
FRAME. 00 oioie oc ecccditisins Voewsdgeevieewaees 3,700 


ee  , EMSC e OL OP ET TPE CUPP er Ce ET it 600 
WER Be lle obi 6 aa canine gid cush Jublggies 7,800 
BOyO-TMMNMME 6.05 vaso 6 Scie ee cu avcdigigatias ohh 5,500 
Western Packitg OG@.)5 66.6. Kadiveccccedan dues 6,700 


Wee: OE ORB Sine 5. <'onins'c'n a's oe nh ules van 5,000 
MPP ePEP Treat ees eee 4,400 
Independent Packing Co..........+++++++seee 3,400 
Brennan Packing -©0.)..:5 0... 06.5 deceive tewncs 6,300 
AGGE DORI Oise coe ogc ccs civecpuayiaen 1,400 
QE ic Us ade tivncsttteetae éatd0ve gokeern eter 13,500 
WOON ss ches iin pee ei ebb ci weed dawcdee ates 87,800 
Ree WO assis kh iss cee ckweeenewae 78,900 
FORE Re oa 6 F0's eek 442 cite) Supe 59 er ese Ke ee ee 106,100 
KN Me B.S RRRER ESTER EOS PIC Ow eT Te cre 113,700 
Three ERR ER EERE EEE. ELD TEETER EROS ; 


(For Chicago livestock prices see page 38.) 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 


Based on Actual Carlot Trading, Thursday, 
September 10, 1925. 


Green Meats. 
Regular Hams— 








RS MD. a. a eee agendemh ee enh se @22 
SS a rae ee @22 
CCE hss abscbubeesectees swedks @22 
EE i on on 50nbwsnoeses eeennnss @22 
SE SE, SOUS aes beak debe seid Gebnty 184%@ 19 
SE, MN ssc c ecg cbbewssessnccvedcs 18% @19 
Skinned Hams— 
I 66s done omhachobew se nknched @21 
SP nin} <tc nuke gets bs 00 bnr050 21 
te de tichhasbenesocéviess eas 20% 
Ee coe cee ehacsevneed ‘noe 19% 
OME cco clegpaasénvosds cegneccee 
ES Rs oh Sebdc ch shes ctuavosdssies @18% 
RS DEM vip clb dsc hiesescSecdessubes @18 
Picnics— 
@15 
@15% 
14% 
145% 
@1¢% 
@28 
@27% 
@26 
@23% 
@23 
@2 
22% @23 
22% @23 
@22 
--21 @21% 
21 @21% 
Boiling Hams—(house run) 
16-18 Ibs.’ avg. @21% 
18-20 Ibs. avg. @21% 
20-22 Ibs. avg @21% 
Skinned Hams— 
i Mins wes ceetceepegastdcecnese @22 
Ss ohn on onan estan onseaswos @22 
PT: SE ok cnns nes nvsngetaevecesses @21% 
SE Mn, Snwws crv dnebocecceete seb vee @20 
OS ss kita bh wstbeennns an6 @19% 
i in cdh wis bucwosssncneegeebaes 
Ee nioninedus és been hs ebtdied ees @18% 
Picrics— 
4- EES 62a gah s cbokde Satnceesnesee @16% 
Ey MRD Licks cen tees codsdedccwo @15 
rn SS SSeS soe awaken vaieeie @14% 
RCs pete sGG Bh. cede y ew. ne sees @14% 
i ds 8db0 5b hes cd heb dged sas @14% 
Bellies—(square cut and seedless) 
EE att. chins caw eg hives ons bas bé-o @27% 
Pt i! Miccctntisebescrhs chesesacves ad 
Wich Us kien hanecceecess ceens'e.c 26 
iin. teciéhavecguassovenases @24 
Dt ic. ci cd dndneetch bawesoos ag < @23 
Dry Salt Meats. 
Extra short clears, 35/45... .......s.ss000- @20%4 
Extra short ribs. 35/45. ...............005 @20% 
megeer Tl wecncen semaactinges sé we 6 @1T 
Mise ids antes dhe abe bs wees @i6 
Sow! Rs Junhkwehip = sae snail s.cesenmaaeep.ot @13% 
Fat Backs— 
WE See wasib op dcbweh bbs e's @16% 
Ms ae Sac g gs bhew se eCee sew sess @16% 
EE ie 5 0 nano p an.49'0 8 ob0'0 ov bs wa bn @1™ 
Sg ESET ee ee @17% 
 MONESS inns cos Cod sak brkdcdteeses @17% 
MN Cri oa Shi ceed tks esac @18% 
Rca a biae iS bwa's oes h48 6 sone @18% 
Clear Bellies— 
ks 5 us hg Sin'S.5 6545 code bos ose @21% 
anos cen db cthedneas be0bes @215% 
Dh Mink ch arche sens stavneceehee @21% 
Stele Nees ae aes bbe ow eres @2% 
pct ek bv de cnasceatbinecve @21 
RSS sao boas sn siu ses ieesubecn @20% 
RE errr eT Pe Tere tee @20% 
ETE ER din a Beka sod Se baoed pescckss @20% 


PURE VINEGARS 





FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, SEPTEMBER 5, 1925. 








Open. High. Low. Close. 
LARD— 
ee 17.17% 17.17% 17.17% 17.17% 
_S Speers 17.25 17.25 17.17% 17.17% 
CLEAR BELLIES— 
Sept. 21.22% 
Oct. 21.90 
SHORT RIBS— 
i “cauesinees> ee wwae 17.80 
Es wonspetd 17.65 17.65 17.65 17.65 

MONDAY, SEPTEMBER 7, 1925. 
Labor Day—No Markets. 
TUESDAY, SEPTEMBER 8. 1925. 

Open. High. Low. Close. 
LARD— 
Bent. ..caks 17.15 17.15 16.97% 16. ee 
ee 17.12% 17.15 17.00 17.00 
Mew. « Fackiag 16.72% 16.72% 16.60 16.62%4ax 
Dec. . dissed 15.27% 15.27% 15.15 15.1744ax 
Jen, «caches 14.92% 14.95 14.80 14.80ax 
ee AR —aee 14.75ax 
CLEAR BELLIES— 
Gant. . corre cece 21.20ax 
es oe ee 19.874ax 
SHORT RIBS— 
BE Weise a he si ase 17.80n 
Oct. osdncak "17. 72% 17.72% 17.65 17.65ax 

WEDNESDAY, SEPTEMBER 9, 1925. 

Open. High. Low. Close. 
LARD— 
Sept. .......16.92%-95 16.95 16.55 16.80 
Oct. “icainde 16.95-92%4 16.95 16.65 16.80 
oO ee 16.40 16.50 16.35 6.45 
MOG;. «vechan 15.10 15.17% 14.87% 15.07%4ax 
ae 14.70 14.77% 14.50 14.67%ax 
May «<dseen 14.40 14.65 14.40 4.55 
CLEAR BELLIES— 
Sept. .....% 20.75 20.75 20.75 20.75ax 
ee 19.60 19.60 19.60 19.60ax 
SHORT RIBS— 
eae 17.70 17.70 17.70 17.70 
eee 17.50 17.50 17.50 

THURSDAY, SEPTEMBER 10, 1925. 

Open. High. Low. Close. 
LARD— 
Es wWiscceh 16.92%-90 16.92% 16.80 16.85ax 
ere 16.90-92%4 16.95 16.80 16.85b 
Nov. .......16.50 16.55 16.50 16.52%b 
Oe. ..e8 15.30 15.30 15.12% 15.22% 
a 14.72% 14.80 14.70 14.77%b 
Pr 14.65 14.70 14.65 14.70n 
CLEAR BELLIES— 
Se eee as se awe 20.75ax 
Es) sess 4 on 19.45 19.57% 19.45 19.474%b 
SHORT RIBS— 
RO ee See Th cas 17.70n 
ny bs'sn biel Gass —— . 17.47%ax 


FRIDAY, SEPTEMBER 11, 1925. 


Open. High. Low. Close. 

LARD— 
Perret 16.95 16.95 16.95 16.95 
EE Ee 16.95-90 16.95 16.8744 16.8714 
GE sakes «wera 16.60 cen 16.60b 
is’ csSa<entohw ae 15.22% 15 . 30 15. 22% 15.27% 
— binsobyapwieare 14.85 14.90 14.85 14.85- 87 bb 

Piraeus denied 14.75 14.82% 14.75 14.80b 
Ps LEAR BELLIES— 
ERE yi Oa Se oak awi's 20.75ax 
SC. Reaductetchl « 6-6 4.6 cnet sons 19.45b 
SHORT RIBS— 
MS: bsni0 es am ba 7.65 17.65 17.55 17.5714 
Silke ls sake ccupan-oe's rae re 17.45ax 





The Job Was Waiting! 


A packinghouse foreman spent 
$2 a week to connect up with a 
new job through a “Wanted” ad 
in THE NATIONAL PROVISIONER. 

He got 19 replies in a short 
time. 

And he could take his pick of 
the jobs! 








H. G. S. 
Packing House White Paint 


Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 











September 12, 1925. 


CHICAGO HOG PURCHASES. 


Purchases of hogs by Chicago packers 
for the week ending Thursday, September 
10, 1925, with comparisons, were as fol- 
lows: 








Week Cor. 
ending Prev. week, 

Sept. 10. week 1924 
Armour & Co........... 5,838 7,635 8,660 
Anglo-Amer. Prov. Co... 3,261 3,154 6,897 
OE Sa er 5,802 7,692 12,284 
G. H. Hammond Co .. 3,240 8,981 6,190 
Mortis & ©0.......0.00% 5,274 5,404 12,474 
i |) eh Serer 6,062 7,512 7,389 
Boyd-Lunham & Co...... 3,307 5,065 7,072 
Western Pkg. & Pro. Co. 5,300 6,900 8,900 
Roberts & Oake......... 3,422 3,226 3,554 
Miller & Hart........... 2,748 4,427 3,491 
Independent Packing Co. 1,600 8,464 6,237 
Brennan Packing Co..... 5,025 6,698 7,065 
Agar Packing Co........ 1,200 1,100 1,090 
ME in ancy s s¥deenn dee 52,079 66,258 91,303 








CHICAGO RETAIL FRESH 












MEATS. 
Beef. 
No. 8 
Rib roast, heavy end.. 12 
Rib roast, light end... : 20 
Chuck roast............0. one 14 
a errr re 20 
Steaks, sirloin, first cut...... 50 35 22 
Steaks, porterhouse............ 55 40 25 
ON, TUNIS bs di sicveccocdeges 28 25 18 
Beef stew, chuck............. 20 18 12% 
Corned briskets, boneless...... 24 22 18 
COPMOD DIREC. oo cicicicc cvosvces 16 12 10 
Corned rumps, boneless........ 25 22 18 
Lamb. 
Good. Com 
nes sukicd bo hes vase che oo 45 21 
sare eees - 50 28 
Stews 12% 10 
Chops, ‘shoulder. 24 10 
Chops, rib and loi Set baewzesnnece 60 
Mutton. 
BEE, ccocevatecsdicsecacececneses 
BOOW onc ccccccccncccccvccocccees 10 
ere 16 
Chops, rib and loin.........seeee 30 
Pork. 
Loins, whole, 8@10 @38 
Ioins, whole, 10@12 @34 
Loins, whole, 12@14 @30 
Iains, whole, 14 and 2 @26 
RE Si AuaG cath aa rede dae} cave has bb oueen we @45 
OUTS ood vies cccvccccevstseceveccesses @ 24 
PT , SUGsES s Ch GRA RA ore tO ASS 2 Roa tse FER o6 @28 
S ~ a desneeehedese ooggsese seeseurtades 18 
le Mere err ee PE ee 14 
Leaf tera, URPONMETOR, 0 cccccccceccsccones®e 22 
Veal. 
NS Sec ds Coc t th codecec cen ctwe ds 25 35 
TONES |. 0 on 00d 0 we de vencge cscontoseces 15 22 
ET anicws es pessed+paes > 40's: o0'Ceniget oceeee 35 
Breasts ReabAcutese shape sang Cecsedeonvcws 14 18 


ie 6 ye . SPPATTTITETE ere 
Butchers’ Offal. 
MOE cbc secvcccesccsvcgscese Pocecocccoovce 





: 
TGEOES 220.0 c0cccvccasceeee ee petagineinado 12 24 
ED. 6 606 e 6c cb cceces sees overseereceeeees 50 


DORGORS ccscdbocecccccccccccescccevescecens 





CURING MATERIALS. 


Bbls. Sacks. 
Double refined saltpetre, gran., L. C. L... 6% 65, 


CEE ken cabandeied i Cewhns v0 009500008 | 1% 1% 
pee P a yd nitrate of soda, f. o. b. 
ae a ee 8% 38% 
Ma msc carloads, granulated........ 4% 4 
EEA EEE ES A ee 5% 5 
Kegs, 100@130 lIbs., 1c more. 
Boric acid, in carloads, powdered, in bbls. 9 8% 
Crystal to powdered, in bbls., in 5-ton 
Bn ERB iv cawis cnn ee eos ch den undces 9% 9% 
In bbls. in less than 5-ton lots ........ 9% 10 
Borax, carloads, powdered, in bbls......... 5 4% 


In ton lots, gran. or powdered, in bbls.. 5% 5 


Salt— 
Setatel. car lots, per ton, f.o.b. Chicago, 
bulk $ 7.60 


Medium, car lots, per ton, f.o.b. Chicago, bulk 9.10 


Rock, car lots, per ton, f.o.b. Chicago ...... 7.80 
Sugar— 
er. CRE NS ea oie a wks 800.6 a Sw ov :0:8 @4.55 
Second sugar, 90 basis...........cceseeees @4c 
Syrup, testing 63 to 65 combined sucrose 
ae ee AE ee ay es @0.81 
Standard granulated, f.o.b. refiners (2%).. @5.60 


Plantation granulated, f.o.b. New Or- 
ge Eo ae rrr rere @5.15 


ed 








$1 
60 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week ending 
Sept. 12. 















Prime native steers....... -.18 @23 
Gwod native sleers........-. 17 @20 
Medium steers ............- 12 @I1s 
Heifers, good ........ceeeee 13. @20 
ey Peer rye ree od 6 @l1s 
Hind quarters, choice....... @30 
Wore Quarlers, Cu0ice........ ali 
Beef Cuts. 
Steer Loins, No. 1.........- @49 
Steer Loins, No. 2........+.. @43 
Steer Short Loins, No. 1..... @t4 
Steer Short Loins. No. 2.... (5s 
Steer Loin Ends (hips)...... @30 
Steer Loin Ends, No. Beavers @30 
Cow Loins @20 
Cow Short Loins.. @26 
Cow iin snus (hips Wit 
Steer Ribs, No. 1 @33 
Steer kKivs, NO. 2. @ws3v 
Cow Ribe, No. 1....cecccce- @16 
Cow Ribs, No. 2......seeee- @i16 
Cow Ribs, No. 3.....0-eeee. @9 
Steer Rounds, No. 1........ ere 
Steer Rounds, No. 2....... ie 1744 
Steer Chucks, No. 1.......-- wis 
Steer Chucks, No. 2.......-. @lz 
Cow Rounds .........eeeee8 ais 
Cow Chucks ...... eT ere tT eo @ 7% 
Steer Plates ...ccscccce. as @12% 
Medium Plates ...... coseae 9144,@12 
Briskets, No. 1...... binetaes @18 
Briskets, NO. 2......eeeeee. qwi14 
Steer Navel Ends........... @ 8 
Cow Navel Ends............ @ 5% 
Fore Shanks ........+ssee+% @ 5% 
Hind Shanks ..........++..- @ 5 
RRA ote ee w20 
Strip Loins, No. 1, boneless. . @65 
Strip Loins, No. 2........... @b60 
Strip Loins, No. 3........+. @40 
Sirloin Butts, No, 1........ @36 
Sirloin Butts, No. 2.. @2%5 
Sirloin Butts, No. 3... @18 
seef Tenderloins, No. a @T5 
Beef Tenderloins, We. B.000«6 @65 
Kump Butts .........eeeees @it 
Flank Steaks ........--.s-- @i17 
Shoulder Clods ........++.+- @15 
Hanging Tenderloins ....... @1w 
Beef Products. 
Brains, per ID.....eseseeeees 6 @8 
Hearts ....cccccccccsccesees @ 8 
TONBUCH 2. ccccccccsccvccces 29 @30 
Swecthreads . ae @35 
Ox-Tail, per lb... 5 @6 
Fresh ‘Iripe, : ' @ 4 
Fresh Tripe, H. C @ 6% 
EAWUEE: 5 i5) Sows vee e% - T @12% 
Kidneys, per Ib........+.++- 944@10 


Choice Carcass 
Good Carcass 
Good Saddles 
Good BacksS ....ceeeceeeoees y 
Medium Backs 


Brains, Cach .....ccccccvecs 9 
Sweetbreads ........cceecees 
Calf Livers ...... rete. 


Choice Lambs .. 
Medium Lambs 
Choice Saddles 
Medium Saddles 
Choice Fores .. 
Medinm Fores . 


Lamb Tongues, 
Lamb Kidneys, 


Heavy Sheep .......ccccsese 
Light Sheep ....cccsccccces 
Heavy Saddles 
Light Saddles ........+e.e-- 
Heavy. BOres* oo cjevciecnevcuce 
Light Fores .....ccscccceres 
Mutton Lege .....ccscccoces 
Mutton ares oye baeeren seep 16 
Mutton Stew ......eeeeeeees 

Sheep Tongues, “each. cee oeicee 

Sheep Heads, each ......... @ 


Fresh Pork, Etc. 
Trwrweaned: WHOS. 5a nn es cssnenn @is 
Pork loins, 8@10 lbs. avg...30 
Tenderloin 
Spare Ribs .. 





@ 
Bie RTMRIS Soi 56s seoceied as 
Blade Bones ...cccccccccde ‘ @ 
Cheek Meat ........... e458 
Skinned Shoulders .......... 18 19 
PORK: FROGEES seicic isc cccet weve g 9 
Pork Kidneys, per Ib....... 8 
 & _ aR ere @ 
NE EE. ..5 5 ss 0g0ntsgecek @12 
MO DEO op o5.09 < cdebes ‘on 6h0 @16 
TE: bie. diangas chad ceene 25 
| Re nepevede-s Nese ly 
CE wivgcsds. denvedeestce 28 


Cor. week. 
1924. 


18 
16 
13 
18 

T 


13 
24 


Dp 
QOHSEQS|EHA 


QE OE © EOHHOO: 
AAAS RAOO 


+4 


@50 


eos 
ZOBPONWSAO 
ze 


®S50a99 
weer 


868988 
poarkSha 
ark 


ROO Ramen 


8898S 
=e 


aad 
~ 


easssase 


DOMESTIC SAUSAGE. 









Fancy pork sausage, in 1-lb. carton...... @31 
Country style sausage, fresh in link...... @2 
Country style sausage, fresh in bulk...... @21 
Country style sausage, smoked............ @25 
Mixed sausage, fresh .........cceceeeeees 16 
Frankfurts in pork casingsS............+++. 16 
Frankfurts in sheep casings............+-+. @20 
Bologna in beef bungs, choice............. 1644 
Bologria in beef middles, choice............ 6 
Bologna in cloth, paraffined, choice........ 14% 
Liver sausage in hog bungs.............++65 21 
Liver sausage in beef rounds.............. 13 
Hlead CROOKS 2 ccc ccccccccccccccccccccccce 14 
New England luncheon specialty........... (2s 
Liberty luncheon specialty..............+. @22 
Minced luncheon ecpneniely Sele 15% 
Tongue sausage . 24 
Blood sausage . ‘ 18 
Polish sausage - 16 
GEE deehcsbaddcerieeuasacat ARP RS 16 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs............. 51 
Cervelat, new condition, in ios bungs...... 17 
Cervelat, new condition, in beef middles.. 17 
Thuringer Corvelat ..ccccccccccccccece eee 22 
aera CSedeogeweneseecse 28 
Holsteiner CWSdenedoeserenoecsns eoccccncce 26 
B. ©. Salami, choice......ccccccccsces eae 48 
Milano Salami, choice, in hog bungs....... 48 
B. C. Salami, new condition..........+.+6+ 22 
Frisses, choice, in hog middles............ 41 
Genoa style Salami ...........ceecceescees 56 
MEME Boe ceccvcoccceccvesqee éasevcovees 38 
Mortadella, new condition............000. 21 
ES acd wits Oxcs cceacbeceeneesede<ndetes 52 
Italian style hams . 
Virginia style hams 42 
SAUSAGE IN OIL. 
Bologna style sausage * beef rounds— 
Small tins, 2 to crate............ veeeecécacccee 
Largs tins, 1 to ae bi veendenudweveccewe -. 7.50 
Frankfurt style sausage in sheep casings— 
Small tins, 2 to crate.......ccccceee Jedctvcee SOD 
Large tins, 1 to crate.......-.cseesececccceees 9.00 
Frankfurt style sausage in pork casings— 
Beall tins, 2 tO CYAtE...c.cccccscsesscccoes cea: BO 
Large tins, De GN ies CN iNe wane reves scoccee CO 
Smoked link sausage in pork eanceill 
Small tins, 2 to crate.....cccccccccves rere i, 
Large tins, 1 to crate Pibawe Seaver oveciseecesce Qaae 
SAUSAGE MATERIALS. 

Regular pork trimmings.........++-+seees: 15 @15% 
Special lean pork trimmings............++++ 18% 
Extra lean pork trimmings............+++++ 20 @20% 
Neck bone pork trimmings...........+++++ @16 
PD CE Malic cscs cccneccevnsesicendse @13% 
PORE THGEES co cec cc ccapcccsveccescoccgee — @ 5 
Fancy boneless bul) meat (heavy) .. ivéueaen oil 3 8% 
Boneless Chucks. ........++eeccesescecsevces 6% 
IE ben ch atiepcesevewticcedte&0 06 6p @ 6% 
No. 1 beef trimmings... ....cccccccccccccce @ 6 
I ovo cin) b 5 6:08 Keo nese von tne wus cte 5 @ 5% 
Heef cheeks, trimmed ..........eccceeeeee @ 5% 
Dr. can cows, 300 lbs. and up............+- ste 5 
Dr. cutters, 350 lbs. and up............+6. 54@6 ~ 
Dr. bologna bulls, 500-700 lbs............-- 64@ 6% 
Beek WIV. ccnveccrvevvcosscvcees Veeseveves 3% 
Cured pork “tongues (ean tM.) 2. ee eee oop dK @IS 


(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 
SAUSAGE CASINGS. 


(F. 0. B. CHICAGO.) 
Beef rounds, ‘domestic, 180 sets per tierce, 







DOP BEE .ncccsccccseccccccveccvdesccccoors . 20% 
= — export, 225 sets ~~ tierce, @3s 
Beef middies, Pa sets me tierce, per set.. @2.05 
— bungs, No. pieces per tierce, 

POs cities Waniee3 <4. 05.0 90.0 seep easees @23 
Beef toun 400 pieces per tierce, 

POR PROCS nccsiccccccccccccscccsccecsers @17 
Beef weasands, No. 1, per piece ; @17 
Beef weasands, No. 2, per piece @12 
Beef bladders, small, per doz.. @1.50 
Beef bladders, medium, per dozen. / 


. 1.95 
Beef bladders, large, POF GOw. ..cccccccers . 2.00 
Hog casings, —. at - 6p POE We ieee 


Hog casings, narrow, f. » Per Ib. ....6. q 
Hog middles, ‘without cap. per BOt..rccceee 17 
Hog middles, with cap, per set............ 19 
Hog bungs, export...... neesesabueeederee 32 
Hog bungs, large, prime.........ssessee0- 22 
Hog bungs, medium..........sceeeeeesees 15 
og bungs, small, prime..........seeeeeeee 10 
Hog bungs, narrow........ mE mre ae 5 
Hog stomachs, per piece..........2eeeseee @ 8 


VINEGAR PICKLED PRODUCTS. 
Regular. tripe, 200-Ib. DbDL........sesseceeeceees 14.080 
Honeycomb tripe, 200-Ib. DDL. .....+eeeeeeeeres 16.00 
pe, See Be, Bt BOL. se seeesee 18-00 






on: 
Pork feet, eb. bbl... .cccccccccccves cove aS 
Pork tongues, 200-lb. 00 
Lamb tongues, long cut, 200- bb! .00 
camb tongues, short cut. 200. bbl.. - 57.08 
BARRELED PORK AND BEEF. 
Mess pork, regular...........s..ee00+ binbigverae 39.50 
Family back pork, 20 to 34 pieces............ 41.00 
Family back pork, 35 to 45 pieces............ 41.50 
Clear back pork, 40 to 50 pieces............++ 40.50 
Clear plate pork, 25 to 35 pieces........... 36.50 
Clear plate pork, 35 to 45 pieees............. 83.50 
De SRP rer ee er 44.00 
Bean oer ode eeRtevelgy ees swadecge bese eevee -. 80.50 
PRO BOOT occ cscccvcsccceces eseecesccevonys, GLeen 
Extra nol beef, 200 Ib. BBR inka csivncs Baas 22.00 
COOPERAGE. 

Ash pork barrels, black iron hoops...... 1.55@1.57% 
Oak pork bafrels, black iron hoops....... 1.75@1.77% 
Ash pork barrels, galv..irdn hoops...... 1.75@1.77% 
Red oak lard CRUE S bc iis kia ccs bude S 2.15@2.17% 
White oak lard tierces...........-seee0-- 2.35@2.40 

White oak ham tierces..............0055 @2.70 


\ 





OLEOMARGARINE. 


Highest grade natural color animal fat mar- 
garine in 1 lb. cartons, rolls or prints, 


ee re ree reer @ 26 
White animal fat margarine in 1 Ib. car- 
tons, rolls or prints, f.o.b. Chicago........ @ 24% 


Nut margarine, 1 lb. cartons, f.0.b. Chicago @22 
(30 and 60 lb. solid packed tubs, 
lc per lb, less.) 
Pastry oleomargine, 60-lb. tubs, f.o.b. Chicago @17 


DRY SALT MEATS. 


Extra short clears 


eeu Pee es VECO RE Leer er @20% 
SN IE Gee oi was ea wapee tos @20% 
Short Clear middles, 60-lb. avg. .......... @19 
ge ae Ee eae @22', 
Clear bellies, 18@20 tbs.............0.000 @21% 
Clear bellies, 25@80 Ibs..............00005 @21% 
ee es tsa che eaouwees @21 
TEED DOUION, AOC FOG s ooo o.e icrnecdneeccestie @20% 
WAS DOGS, TOGGIS TOG sos occ vices cvscceccces @16\% 
WRC TONS, SININ Me oe cok d veclccwedecesces @17 
Fat backs, 14@16 Ibs...............c000es D17 
NE IE oie ce ads eantca boat sdcnsatd @17 
po Bee 2 Rae eM ey, eet a a ee @13% 

WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 lbs..,........ @29\%:; , 
Skinned hams, fancy ,16@18 lbs.......... = @31i, 
Standard regular hams, 12@16 lbs........ ° DAK 
Pictitty, GOS WB wi. kool occs cece cosa wavy | 
Standard bacon, 4@8 Ibs.............4s0+ 33/-, @ 5B 
Standard bacon, 10@12 Ibs............... oun 
Standard bacon, 12@14 Ibs............ ao. 9857 @BIYy 


Standard bacon strips, 6@7 lbs 







Cooked hams, choice, skin on, surplus fat “* Foi 
INE fo ca Gh 08 wach wakes ans @42 
Cocked hams, choice, r 

OH. oe pcesnescccrscticcge oben seedtd cesar 
Cooked hams, choic ae 
Cooked picnics, skin’ on; “sat ‘fat off ES. ‘Gi 
Cooked picnics, skinned; surplus fat off. . on 
Cooked loin roll, = 8h elaeetal Sse Mean @44 
ANIMAL OILS. 
en a, COE ike tan eee TC Re 19% @19% 
Wixtre winter, etraieed «.ooccc ck ssc coeces, 17% @18 
REIN SUOMEE GCS Ceecinc cc cad pe tepeeebe one 14 @14% 
PENA TOD: BMAD ie dig ds oo dis-abans aelaeeand 124% @12% 
We SR We vtec cwapeae ccs Kiue aeaaede 12 @12% 
INO Py MAN OERE is aici sicaee seid ids Bate hes 11% @12 
Ey PO oa. sarincincawdisee'ee coeated 14 @14% 
ree eee ee oe 124% @12% 
a I NE 6 Os oa ei Z cect cual 12. @12) 
SOURCE NE OEE ace so sh dds cade 12%@13 
LARD (Unrefined). 
Prime steam, cash tierces.............:. 1 
PENS BUONE: MONG Goode oc acwane i ocecscsan b et 


EMMIS SOW ih. eS ies ok es bakes hendeeas aes fae @16.87 


fc envewns (ceewseided Ouse eston @20.25 
LARD (Refined). 
Pure lard, kettle rendered, per lb......... 
Pure lard, tierces ......... 4! Watanesdidans p sts 
CR an ve. bi gt aadbtcastanknedaetoen @13.50 
OLEO OIL AND STEARINE. 
Loe Be AE ee PR Oe 
~— oo ER EER NS a tS 028 7 ia gis” 
Prime No. 1 oleo oil......... Porn es 54 

PEO NG. SE Os cs sais dhs <cntuadcten uheis 3 
DONS OU OR ch corns nncee'sanc ce ba6bh 12% 

~ Prime oleo stearine, edible ............... 14 @14% 


TALLOWS AND GREASES. 
Edible tallow, under 2% acid, 45 ti Y 
~Prime Pkrs. CAMO ea taraeenggeaisens DMG OM 
No. 1 tallow, basis 10% f.f.a., 42 titre. 4 
No. 2 tallow, basis 40% f.f.a., = ee 3 as 8% 
Choice white grease, max. 4% act d, loose, 
CONN Shas catennss cay pachaalawcseavcon 184%@13% 
B-White grease, pats i% QB sas isis es 
Yellow grease, 12-15 
Brown grease, 40 rire PPT rr Tree. 8 @ 8% 
VEGETABLE OILS. 
one — « seed oil—in tanks f.o.b. Val- 
ES DORM ned co sceckcuppucas etelcnas but 
White deodorized, in bbls., c.a.f. Chicago. . 
Yellow, deodorized, in bbls. Mi bn oupudleacahid 


Soya Bean oil, sellers ‘tank f.o.b. coast 
Cocoanut oil, sellers tank, f.o.b. coast 
Refined in bbls., c.a.f. Chicago........... 


FERTILIZERS. 












a. 
Ground tankage, 10 to 12% 
Ground tankage, 6 to 9%.. 
Crushed and unground tankage 
Ground raw bone, per ton. 
Ground steamed bone..... 
Unground steam bone 





HORNS, HOOFS AND BONES. 


No. 1 horns, 75 lbs. average...........275.00G 
og 2 Sees, 40 Ib. average............ 175.00@200. 
Hoots, black’ 
ROGGE, WE en's o5ids ccuseediediestdaws 
Round shin bones, oe eee ee 
Round shin bones, lights and med..... 
ERORNT : BGES, occ ckiccnencece soccecutcuse 
Light flats ........ ieedene sunewet 
Thigh bones, Meets. cs octaves caeude 
- Thigh bones, lights and med.......... 
a DOMES oo csceccccccccvccccncese 0 
Note—These quotations a: to No 1 Leyes 
which must be assorted, ig pbb en 
cracks, hard and clean, uniform as a! Sg bee 
Packed in double bags and carioad 1 Quotations 
on unselected stock will be found nm “Packinghouse 
By-Products Markets’’ reports on another page. 
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Retail Delivery Costs 


Meat Dealer About 5 
Per Cent for Delivery 


Spends 


In its study of expenses in retail 
meat shops, the U. S. Department of 
Agriculture found little change in ex- 
penses between 1923 and 1924. By 
expenses, in this case, is meant all costs 
of doing business, except what the re- 
tailer paid for his meat. 

One of the most important of these 
expenses is the cost of delivering 
orders. A surprising thing about this 
cost was the way it varied, ranging from 
as low as 1.6 per cent of sales to 6.8 
per cent. The average, however, figured 
around 5 per cent. 

This is an important fact for the re- 
tailer to keep in mind, especially if he 
contemplates putting in a delivery sys- 
tem of his own. This service costs the 
retailer money, and a definite figure for 
it should be included when figuring ex- 
penses. 

Part 2 of the Department’s report 
dealt with expenses, profits and losses. 
Both profitable and unprofitable stores 
of various sizes were studied, and full 
data concerning them were secured. 
This section of the report was made by 
K. B. Gardner, Associate Economic 
Analyst. 

Realizing the need for such a survey, 
the National Live Stock and Meat 
Board was instrumental in securing 
from Congress the appropriation nec- 
essary for the carrying on of this im- 
portant study. 


Previous installments of this report have 
appeared in THE NATIONAL PROVISION- 
ER of June 20 and 27, July 4, 11, and 18, 
and August 1, 8, 15 and 29. 

The report was made by W. C. Davis, of 
the U. S. Bureau of Agricultural Economics, 
assisted by K. B. Gardner and L. A. Adams. 


Delivery Expenses 


Wages for both years are practically the 
same, being 13.43 per cent in 1923 and 
13.41 per cent in 1924. Rent increased 
from 2.01 per cent to 2.12 per cent; wrap- 
pings remained at 1 per cent for both 
years; ice and refrigeration for the 70 
stores was practically constant, being .89 
per cent for 1923 and .90 per cent for 1924; 
heat and light showed a slight decrease 
from .27 per cent in 1923 to .25 per cent 
in 1924; miscellaneous items of expense 
including delivery expense other than 
wages, loss from bad debts, depreciation on 
equipment, laundry, tool sharpening, etc., 
show a decrease of .01 per cent in 1924 
over the 1923 percentage. 

Few changes of importance are noted 
when the 70 stores are grouped according 
to profit and loss classifications. (Table 
9.) Probably the most important change 
is that of the decrease in cost of goods 
in loss stores during 1924. 

These stores showed an increase, how- 
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ever, in total expenses for the same year 
with the result that the loss to the pro- 
prietor was increased during 1924 by al- 
most 1 per cent over the loss for the same 
stores in 1923. 


Little Change in Cost of Running Markets. 

A comparison of the averages for the 
70 stores as noted in Table 9 with the 
averages of the 130 stores as given pre- 
viously indicates that they may be con- 
sidered as representative of the group of 
130 stores. 

The conclusion seems to be then jus- 
tified that there have been no important 
changes in the cost of operation of meat 
markets during the years 1923 and 1924. 


TABLE 9—1923 AND 1924 PCTS. FOR 70 RETAIL 








MARKETS. 
1923. 
55 15 
Profit Loss All 
markets. markets. markets. 
Per cent. Per cent. Per cent. 
Cost of goods......... 75.33 79.22 76.17 
Gross margin.......... 24.67 20.78 23.83 
Total expenses......... 19.94 22.54 20.49 
Net profit or loss...... 4.73 1.76(loss) 3.34 
CO errr Sam oode 43 
ME ccassccionsncoove 2.01 
. ares ke es 1.00 
Ice and refrigeration.. .... lai -89 
Heat and light........ pten vines 27 
Miscellaneous ......... paee ; 2.89 
1924, 
55 15 
Profit Loss All 
markets. markets. markets. 
Percent. Per cent. Per cent. 
*  ” eee 75.25 78.96 86.04 
Gross margin.......... 24.75 21.04 23.96 
Total expenses ....... 19.67 23.73 20.55 
Net profit or loss...... 5.08 2.69 (loss) 3.41 
eer ade bane 3.41 
REL ecu okaeeees 650.066 2.12 
Saas soe8 mate -99 
Ice and refrigeration.. .... ahs -90 
Heat and light........ =e Sema -25 
Miscellaneous ......... Sees ane 2.88 





Retail 
Bookkeeping 


How do you keep books, Mr. 
Retail Meat Dealer? 

You can’t run a successful meat 
shop today without good book- 
keeping any more than you can 
without scales ! 

Roy C. Lindquist’s articles on 
book-keeping for retailers, which 
ran serially in THE NATIONAL 
PROVISIONER, have been reprinted 
in handy eight-page size. They 
are the best things ever written on 
this subject. 

Subscribers may have a copy 
free. To others they are 25c each. 

Fill out and return the follow- 
ing coupon, with a 2c stamp: 


The National Provisioner, 
Old Colony Bldg., Chicago, I11. 


Please send me a copy of Pn ny 
ing for Retail Meat Shops,” by Roy 
Lindquist. 


WNIT wks eed betes ce Oc ccccccccccccccces 
Price, 25c. Subscribers, 2c stamp. 











TABLE 10—1923 DELIVERY EXPENSES OF 35 
MARKETS OPERATING AUTO TRUCKS. 
Total delivery Total delivery 
expense in expense in 
percentage of percentage 
of total 


Delivered 


sales delivered 
(In dollars) sales. sales. 
4,734 8.2 2.1 
6,549 14.6 5.8 
6,748 10.7 1.6 
6,980 15.7 3.1 
9,894 10.6 2.7 
10,677 13.8 2.8 
11,509 6.0 3.0 
12,684 7.9 2.0 
12,960 13.6 6.8 
14,636 11.4 2.9 
18,496 5.5 1.9 
19,628 9.2 4.6 
20,337 10.4 2.6 
22,292 9.0 4.0 
23,897 5.4 2.1 
24,080 5.3 8.7 
26,042 6.1 3.1 
28,631 5.1 2.5 
29,825 6.6 4.4 
31,950 4.9 3.6 
32,931 5.2 2.6 
34,873 5.4 3.3 
38,214 5.0 3.5 
39,769 3.0 2.0 
48,087 7.9 6.3 
48,157 5.7 4.0 
49,376 5.2 3.1 
50,912 6.4 2.5 
51,031 8.0 6.0 
53,845 4.1 2.7 
63,065 3.1 2.1 
90,748 3.7 2.8 
91,214 3.2 2.1 
92,458 4.2 3.8 
167,719 6.0 3.6 
Delivery Expense. 


Delivery expense is an important ex- 
pense in the operation of markets extend- 
ing this service to their customers. In 
Table 10 data are given for the year 1923 
for 35 markets operating regular auto 
truck delivery service. 

In the first column of this table the por- 
tion of total sales delivered is given for 
each market. In column 2, total delivery 
expense (delivery wages, auto expense, in- 
cluding garage rent, gas, oil, depreciation, 
repairs, insurance, taxes, etc.), is expressed 
as a percentage of the delivered sales 
amount shown in column 1. In the third 
column of the table is given for compara- 
tive purposes total delivery expense ex- 
pressed as a percentage of each market’s 
total sales, both delivered and non-deliv- 
ered sales being included in total sales. 


Delivery Expense About 5%. 


On the basis of the data presented in 
this table it appears that for this group of 
markets the common percentage of de- 
livery cost expressed as a percentage of 
delivered sales is a little over 5%. 

Considerable variation is shown in the 
various expense percentages given in this 
table, but it is evident that when delivery 
expense is expressed as a percentage of 
sales delivered rather than in percentage 
of total sales, this item of expense is im- 
portant. 

In these instances where the volume of 
delivered sales is relatively low the cost 
of maintenance of delivery service usually 
mounts high, with percentages of 14.6, 10.7, 
15.7, 10.6 and 13.8. As the volume of de- 
livered sales increases there is plainly a 
reduction in the cost of delivery service 
when this cost is related to delivered 
sales. 

This no doubt arises from more com- 
plete utilization of delivery facilities on 
the part of these markets whose volume 
of delivered sales is sufficiently large to 
accomplish this result. 


{The next installment of this report will 
discuss consumer demand and what factors 
influence it.] 
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Tell This to Your Trade! 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade, Cut it out and use it. 











SERVING CORNED BEEF. 


Corned beef is popular both summer and 
winter. It is not difficult to prepare, 
is a delicious meat dish for any meal. 

Suggest these recipes to your customers. 
They prepared by Miss Gudrun 
Carlson, director of the Department of 
Home Economics of the Institute of 
American Meat Packers: 

Corned Beef and Spinach.—Wash two or 
three pounds of corned beef in cold water. 
Place in a kettle and cover with cold 
water. Then bring the water to a boil 
and allow the mcat to cook slowly for 3 
to 4 hours. About % of an hour before 


and 


were 


the meat is done, add 2 or 3 quarts 
of spinach which has been previously 
cleaned and washed. Serve corned beef, 


sliced, in the center of a platter with a 
border of cooked spinach. 

Corned Beef Hash.—Use 2 cups chopped 
corned beef, 2 cups cubed cold potatoes, 
Y% cup chopped onion, 1 cup stock or milk, 
salt and pepper to taste, and 2 tablespoons 
bacon fat or drippings. Melt fat in frying 
pan, add the onion and brown slightly. 
Add remaining ingredients, well mixed. 
Spread mixture evenly in a pan and cook 
over a slow fire for % hour. It is best 
to 20 minutes to 
allow the mixture to become thoroughly 
heated. If the hash is to be baked, allow 
45. minutes in a moderate oven. 


to cover the pan for 15 
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LOCAL AND PERSONAL. 

A new meat market and grocery has 
been opened at Ash Grove, Mo., by Stan- 
bury & Brooks. 

Charles Schmidt has sold his 
in the Quality Meat Market in Gutten- 
berg, Ia., to his partner, Harry Stoeffler. 

A new meat market has been opened 
in Crescent, Wis., by Matt Turacek. 

A meat department has been added to 
the grocery store of G. P. Sullivan & Son, 
Seagoville, Tex. 

The meat market 


interest 


and grocery located 
at 1022 South East street, Indianapolis, 
Ind., has been sold to Anna Kleymer. 

W. T. Drayer and his son, L. T. Drayer, 
have sold Pcs City Meat Market in 
Frankfort, D., to H. G. Gelhaus. 

The all Cash Grocery in Burlingame, 
Kans., is installing a meat department. 

The meat market of H. Ruttenburg & 
Son in Kittanning, Pa., has been dam- 
aged by fire. 

McGee Costello has sold his meat mar- 
ket and grocery at 17 Mill street, Malone, 
Y., to Joseph J. Wheeler. 
Wm. FE. Gilpin has added a meat de- 
partment to his grocery store in Parlres, 
Kons. 

Fast Side has 


Market in Greely, Colo., 


been sold to A. D. Cerney. 
A new meat market and grocery has 
been onened in J.ittle Falls, Minn., by 


John Hane and M. View. 

Chas. Mcl.ean & Son have purchased 
the meat and vrocery business of W. P. 
Weisbrock & Son in Waubaca, Wis. 

J. W. Schelenbarger. of Table Rock. has 
purchased the meat business of Lynch 
& Hummel in Humboldt, Nebr. 

George Borcher has nurchased the Mc- 
Kinney Meat Market. Scribner, Neb 


Rov Hemingsway has opened a meat 
morket in the Farmers Store, Chadron, 
Neb. 


Mr. Krumsick is about to open a meat 
market in the Ford building, 
Wash. 

Alois Roelle has purchased the Cagh & 
Carry Market. Wenatchee, Wash. 

L. A. Beaudoin and R. E. Steel have 








AN UP-TO-DATE MEAT MARKET IN THE WEST. 


The Alder Meat Market in Portland, Ore., 


is clean, sanitary and up-to-date. It is well 


arranged to give the maximum amount of display space and working room, with a minimum 


of waste. 


All meat displayed in the counters is plainly price-marked, and the large variety 


makes it easy for the housewife to make up her mind what to buy. 


In the background, hanging on the rails, are part of the purchase of 31 prize winning 
stock show steers from the Portland Livestock Show, which were bought and dressed for 


this market by Swift & Company last year. 


A. Friedman, owner of the market, 
the dark coat. 


is standing to the left of the center post, wearing 


Colville, 


49 
purchased the Mt. Hood Meat Market, 
Hood River, Ore., and changed the name 
Yi Economy Market. 


W. Durant, of Durant Cash Market, 
W Sloceute Cal., is adding a meat de- 
partinent. 

John Tichy has disposed of his butcher 
shop in Lebanon, Kas., to Charles Warner. 

E. B. Warner has purchased the meat 
3041%4 W. Main street, Cherry- 
vale, Kz Ms from Mr. Fogleman. 

C. B. Gwinn has purchased the Central 
Meat Market in Kinsley, Kas., from Kline 
& Lortie. 

Dewey L. 


market at 


Moore has engaged in meat 
business under name of West Side Mar- 
ket in Bend, Ore. 

Royston Brothers have sold their meat 
market in Fruitland, Ida., to Lile Brown. 
M. Fairley has engaged in business 


in Mt Vernon, Wash., as the Farmers 
Meat Market. 
aesie’ Sees 


“BEAUTY” MEAT DISPLAYS. 
Progressive packers recognize the bene- 
fits they derive by having their products 
attractively displayed in the retailer’s 


market. 
The advertisements of “Beauty” Top 
Display Counter Refrigerators by The 


Cincinnati Butchers’ Supply Company, 
THE NATIONAL PROVISIONER 
have brought inquiries and or- 
offer of assistance from 
manager of the Sales Pro- 
Department of The William 
Schluderberg-T. J. Kurdle Company of 
Baltimore, to bring the value of this type 
of high-grade display fixtures more promi- 
nently before their trade. 

Mr. Freiert has written 


appearing in 
recently, 
ders, also an 
W. K. Freiert, 
motion 


The Cincinnati 
Supply Company as follows: 

“We publish a paper which is distributed 
to about nine thousand retail meat dealers, 
covering subjects which we feel are of 
interest to the meat dealers. 

“One of the subjects which we have 
been promoting during recent months is 
the equipping of retail meat markets and 
market stalls with refrigerated counter 
and display cases. It is our idea that 
meats displayed under proper refrigera- 
tion will serve two purposes: first, to help 
the sale of these products and also to keep 
the meat in better shape than is the case 
when they are exposed on an uncovered 
counter. 

“If you have any material which you 
think will help the good cause along, we 
will be glad to receive it from you. We 
understand you equipped the new mark:t 
at Winston-Salem, N. C. If you have any 
pictures of this equipment we will be glad 
to publish them.” 


SUNTOUADUNUUUVOAEOAAOSUQLOO000 00000000000 00UUOEOOEUOE 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 
BOSTON MASS." 


Butchers’ 
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F. Edson White, president of Armour 
and Company, Chicago, was a visitor to 
the city this week. 


J. A. Whitfield, president of the Old 
Dutch Market Company, Washington, D. 
C., was in New York during the week. 


F. B. Cooper, the packinghouse products 
broker, has been spending a vacation at 
his summer home in Oak Bluffs, Mass. 


Roy Fluckiger of t the beef department 
of Swift & Company in the New York 
district is spending a two weeks’ vacation 
at Kerhonkson, N. Y. 

Miss S. Friedman of the Casings Pro- 
duce Gompany’s organization has just re- 
turned from a vacation spent in Parksville, 
Sullivan Co., New York. 


George Kern, Ir., has been appointed on 
the finance committee of the Regular 
Democratic Citizens’ Committee of New 
Y ‘ork for the city campaign. 


C. Hormel of Austin, Minn., spent a 
few days in New York iast week. Mr. 
Hormel was on an automobile vacation 
trip and was accompanied by Mrs. 
Hormel. 


J. P. Harris, assletent to er H. E. 
Finney of the House of A. Sil z. Inc., is 
visiting the Miami, Fla. branch of the 
company. John took out an insurance 
policy against real estate sharks before 
leaving. 


The Werdenschlags of Washington 
Heights divided their vacations this year 
in order that somebody would be in charge 
of the business at all times. Mrs. I. 
Werdenschlag with her daughter enjoyed 
the breezes of Rockaway Park, while M 
Werdenschlag took a trip to Montreal, 
and their son Sidney was refreshed by the 
ocean breezes at Atlantic City. 


Following is a report of the New York 
City Health Department of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending August 22, 
1925: Meat — Manhattan, 5,988% Ibs. 
Fish—Brooklyn, 2,000 lbs. Poultry and 
Game—Manhattan, 75 Ibs. 


Thomas A. Moore, general manager 
Armour and Company’s Noble Street 
plant, Philadelphia, landed a “black drum” 
at Ocean City recently. It weighed 44 
Ibs. 6 ozs., the second largest drum fish 
taken at that place in six years. The pre- 
vious big catch was made by B. H. Reh- 
baum, a Philadelphia manufacturer in 
1919. Mr. Moore is entitled to the gold 
button, annual award of the Ocean City 
Fishing Club, unless a bigger fish is caught 
before the end of the 1925 season. 


The big meeting of Zone 1 of the Na- 
tional Butchers’ & Packers’ Supply Asso- 
ciation has been changed from September 
17th and 18th to September 16th and 17th 
at Albany, N. Y. In this zone are includ- 
ed groups from Philadelphia, Baltimore, 
Washington, New York City, Providence, 
Boston, New Haven, Hartford, Utica, 
Syracuse, Rochester and Buffalo. Henry 
W. Schorer will be the governor and ses- 
sions will be held on both Wednesday and 
Thursday at the Ten Eyck Hotel. Edw. 
Smith of New York is chairman of ar- 
rangements. 


fe 
A NEW YORK LEADER PASSES. 


Hubert Cillis, president of the Guardian 
Life Insurance Company, and of the Cen- 
tral Savings Bank of New York City, died 
suddenly in a hotel in Boston, Mass., on 
Friday, August 28, in his 78th year. He 








7 WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. 


Bureau of 


Agricultural Economics at Chicago and three Eastern markets on Thursday, Ee 10, 
1925, as follows: 











Fresh Beef— 

STEERS CHICAGO. BOSTON. NEW YORK. PHILA 
i gd i i oe £20.00 @ 22.00 20.50@22.00  $21.00@24.00 $22. 24.00 
MILE. Auld dp ob45 48 ov be sees biwepeieod 17.00@19.50 16.50@20.00 17.00@21.00 18. 21.00 
SR: shinies pahaboomochidewh ish absent 12.50@15.50 12.50@16.00 12.00@17.00 13.00@17.00 

oa stele hh ir eclaliet St PORTE RENEE 9.00@11.50 10.00@12.00 10.00@ 12.00 9.00@12.00 
Good 11.50@13.00 12.50@14.00 12.00@12.50 

10.00@11.50 10.00@12.00 10.00@11.00 

8.00@ 9.50 8.50@10.00 7.00@ 9.00 

Tighe 21.00@24.00 19.00@20.00 

SORE F 18.00@21.00 16.00@18.00 

11.00@14. 00 14.00@17.00 12.00@15.00 

8.00@11.00 10.00@13.00 8.00@11.00 

25.00@26.00 28.00@30.00 27.00@30.00 

24.00@25.00 26.00@28.00 25.00@27.00 

22.00@ 24.00 24.00 @ 26.00 22.00@25.00 

19.00@22.00 20.00@23.00 18.00@21.00 

14.00@16.00 13.00@15.00 16.00@17.00 

12.00@14.00 12.00@13.00 14 00@15.0% 

9.00@12.00 9.00@11.00 10.00@13.00 

8-10 Ib. DCL Tr ikadwas she sntecscdasesouse 29.00@31.00 29.00@30.00 33.00@35.00 30.00@32.00 
bs Re ciialce> pani sdueinaen 27.00@28.00 29.00@30.00 31.00@33.00 28.00@30.00 
: . 26.00@ 27.00 27.00@29.00 24,00@27.00 

22.00@24.00 24.00@26.00 22.00@23.00 

19.00@21.00 22.00@24.00 20.00@21.00 

SSN SasoeS Uae Ssab bass --.--MBMMMNOOO ——Fereteeeee | satedessne —senesanes 
TERME £8 ohh in cs nods <bub o epale SOMO © Saisecce ccc 19.00@22.00 19.00@20.00 

PICNICS: 

5 aout aa kabekssdoreasoss 16.00@17.00 a, ee 19.00 @ 20.00 
NN A Ses ia wees oi wipes Sab e's 17.50@18.50 17.50@18.00 18.00@19.00 

B . 

NOR 8s bss co dil s Sabie bub « debe ts 22.00@24.00 iw. wee cease 24.00@27.00 22.00@24.00 

SPARE RIBS: 

IL S55 Sue. Dive « Fubsds doteeduacetes SONNE! est Sh SIO Ts bebe td) Da pdede dens 
Ses hunch isucwaanvos Alban NE pag St Sn une i 8 Rae ANE Saar Sree tes: 
Es, Li ciccaihessiedbuckewenh¢ehestes 18.50@ 19.50 


*Veal prices include ‘‘skin on’’ at Chicago and New York. 


was on his return from a trip to the 
White Mountains. ; 

Here was a man who had a remarkable 
career, and who played a quite remarkable 
role in the New York business world and 
in the German circles of the metropolis. 

He was an officer and director of THE 
NATIONAL PROVISIONER, and had been one of 
its most trusted advisers for 25 years. 
The funeral services at the home at Bays- 
water, near Far Rockaway, were attended 
by many leading New York business and 
professional men. 

Hubert Cillis hailed from Cologne, 
where he was born in 1848. Mathematics 
was his favorite study, and since he was 
unusually suited for this career he was 
engaged, in 1868, by Hugo Wesendonk, 
brother-in-law of Mathilde Wesendonk 
(who became famous through her rela- 
tions to Richard Wagner) for the statis- 
tical department of the insurance com- 
pany, then named the Germania Life In- 
surance Co. 7 

His diligence, his conscientiousness and 
his vast knowledge of figures advanced 
him rapidly. In 1871 he became book- 
keeper, in 1884 assistant secretary, in 1891 
secretary, in 1889 vice-president, and in 
1915 was elected president, which office 
he held up to the_day of his death. 

Two years after his arrival in New 
York he married Miss Scarry, a teacher, 
who in spite of her name was of German 
descent. They had one son, Oscar Cillis, 
a well-known New York engineer and 
architect. 

The late Mr. Cillis frequently took an 
active part in politics, as in the election 
campaign of Carl Schurz many years ago. 
On this occasion he was offered the office 
of president of the Board of Aldermen of 
New York city, which office he declined. 
_ “Frankly stated,” he said when explain- 
ing his refusal, “politics is too slippery a 
soil. Political offices have so many dark 
sides that I preferred to remain a plain 
citizen. I adhered to this position when 
Governor Roosevelt recommended that 
the legislature appoint me to an office.” 

Mr. Cillis first became identified with THE 
NATIONAL PROVISIONER in the year 1900. He 
was a director and officer of the company 
ever since that time. While not actively 
engaged in the work of THE NATIONAL PRO- 
VISIONER, he was keenly interested in it and 
assisted materially in shaping its policies 
and in assisting the management with his 
mature judgment and advice. THE NATIONAL 
PROVISIONER suffers a keen loss in his death. 


ptiaslntalen 
GROWTH OF CASINGS HOUSE. 


Since moving into their own building 
at No. 324 Avenue A, at 20th street, some 
few months ago, Schweisheimer & Feller- 
man have again found it necessary to 
utilize more space for their increasing 
business. Another floor of the building 
has been rearranged with new cement 
flooring, which makes an ideal testing 
room, a dressing room and large commodi- 
ous office. The first floor is now given 
over to the storing of kegs and casks of 
sheep and hog casings from all parts of 
the world. In the short space of five 
years these two energetic partners, aa 
were the salesmen and hustlers in the be- 
ginning, has increased their business to 
such an extent that now a large sales 
force is employed. 
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Although this photograph is not perfectly clear it helps to illustrate our FACILITIES for doing erecting work. 


They Helped Us Break All Records 
at the Bronx Municipal Market 


Last month we showed two photographs of the 
recently built Bronx Municipal Wholesale Market 


and Storage Building built by the City of New York 
under the supervision of Edwin J. O’Malley, Com- 
missioner, Niewenhous Company, Inc., Builders. 


Above is shown one of our crews who assisted in establish- 
ing what we believe to be a RECORD, namely, 3,000,000 board 
feet of cork in a SINGLE structure. Crescent (100% Pure) 
Corkboard was used throughout. 

It was not uncommon for the above crew to install cork in 
this building at the rate of 50,000 ft. B-M per day. 

The photograph above shows a battery of three 120 gallon 
asphalt melting kettles and the crew ready for work. 

The photograph at the right indicates the extreme care and 
precaution exercised in erecting: solid corkboard partitions. 
These partitions are 15 feet high and some of them 150 feet 
long and over. 

There were A MILE AND A HALF of them all told. 

If you have a large or small insulation problem, we will 
be glad to figure on it and submit our proposition 


United Cork Companies 
of N. Y. 


Plant: Lyndhurst, N. J. 


; 
& 
j 
' 








SELLING OFFICES AGENCIES 
oo York: 50 Church St. Seattle Asbestos Factory, 
oaege Cleveland Seattle, Wash. 
1151 Eddy St. 1200 W. 9th St. a 1 Equi t Co 
Philadelphia Sette » 
1042 Ridge Ave., Pittsburgh » N. C. 
45 Consent Weeet 1331 Penn Ave. Federal Asbestos Co., One of the corridors shewing how pure Crescent Cerkboard 
Milwaukee, Wis. walls are constructed. After the cork partitions are in plac3 


Baltimore 


cinnati, O, 
and plastered on the other side this frame work is removed 
ae salina toet bs iy si and plaster applied to this side. e 














LIVE CATTLE. 
medium 
canners and cutters 
bologna 


Steers, 
Cows, 
Bulls, 


$11.20@12.00 
1.50@ 3.00 
3.75@ 5.00 


LIVE CALVES. 


Calves, veal, prime, per 100 lbs 
Calves, veal, fair to good................ 
Calves, veal, culls, per 100 lbs 


0@15.00 
7.00@11.00 
LIVE SHEEP AND LAMBS. 


Tambs, prime, per 100 Ibs 
Lambs, fair to good, per 100 Ibs 


@17.00 
15.00@16.50 
6.00@ 6.50 


@13.75 
@13.75 
@13.65 
@13.50 
13.00@13.25 
11.25@11.50 


DRESSED BEEF. 


CITY DRESSED. 
Choice, native, heavy 


Choice, native, light 
Native, common to fair 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs........... rey ~ | 


Native choice yearlings, 400@600 Ibs 
Western steers, 600@800 Ibs 


@24 
@25 
@20 


@23 
@24 
@18 
@14 
@22 
@15 
@l1 
@10 


Good to choice heifers 
Good to choice cows 
Common to fair cows 
Fresh bologna bulls 


Western. 
@30 
@22 
@l4 
@38 
@30 
@13 
@30 
@27 
@22 
@20 
@16 


City. 
@30 
@26 
@23 
@42 
@37 
@32 
@322 
@27 
@22 
@20 
@18 
@16 
@18 
@14 
@12 
@ 9% 
@23 
@18 
@70 
@90 
@l1 


hinds and ribs........ 29 
hinds and ribs 
hinds and ribs 


. 2 
. 2 
. 8 
»- i 
. 2 
. 3 
. 1 
. 2 


rounds 


@25 
@24 
22 


@20 


@21 
@21 
@21% 
@21% 
@21% 


Hogs, 
Hogs, 
Pigs, 
Pigs, 


@30 

@25 

@28 

@16 

@13 

SMOKED MEATS. 
Hams, 8@10 Ibs. avg 
Hams, 10@12 Ibs. avg 
Hams, 12@14 Ibs. avg 


@28 


@20 
@19 
@20% 
@38 
@40 
@x%4 
@31 
@z7 


Beef tongue, heavy .............00.00004.88 
Bacon, boneless, Western................ d 
Bacon, boneless, city 

Pickled bellies, 10@12 Ibs. 


THE NATIONAL PROVISIONER 


NEW YORK MARKET PRICES 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lb. avg.32 
Pork tenderloins, fresh..........+--eeeeeees 45 
Pork tenderloins, frozen..... wecevccce oee 40 
Shoulders, city, 10@12 Ibs. avg. 

Shoulders, Western, 10@12 lbs. avg 

Butts, boneless, Western 

Butts, regular, Western 

Hams, city, fresh. 8@10 lbs. avg 

Hams, Western, fresh, 10@12 Ibs. avg.... 
Picnic hams, Western, fresh, 6@8 Ibs. avg.18 
Pork trimmings, extra lean 23 
Pork trimmings, regular 50% lean........ 
Spare ribs, fresh 

Leaf lard, raw 


@33 
@50 
@45 
@21 
@21 
@28 
@26 
@29 
@26 
@19 
@u 
@18 
@16 
@20 


BONES, HOOFS AND HORNS. 


Round shin bones, the 48 to 50 lbs. 
per 100 pcs. 

Flat shin ma isi "40 ™ 45 Ibs., per 
100 pes. ° 


Black hota, per ton ° 
Striped hoofs, per ton 
White hoofs, per ton 


Thigh bones, avg. 85 to 90 Ibs., per 
100 pieces 


Horns, avg. 7% oz. 
Horns, avg. 7% oz. 
Horns, avg. 7% oz. 


and over, No. 1s.. 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @30c 
Fresh steer tongues, L. ©. trim’d @38c 
Sweetbreads, beef @60c 
Sweetbreads, veal @75c 
Sweetbreads, @60c 
Beef kidneys @16c 
Mutton kidneys @ & 
Livers, @19c 
@12c 
@ 9c 
@18c 
@10c 


BUTCHERS’ FAT. 


Beef hanging tenders 
Lamb fries ............+. oovees 


Shop fat 
Breast fat 


Pepper, Sing., white 

Pepper, Sing., black........ Jvaeeewve 
Pepper, Cayenne 

Peper, red 

Allspice 

Cinnamon 

Coriander .......0.seseeeees eescccee 


GREEN CALFSKINS. 
5-9 ou-1d mits act 
Prime No. 1 Veals. .23 
Prime No. 2 Veals. .21 
Buttermilk No. 1...20 
Buttermilk No, 2...18 
Branded Gruby ....15 


2.85 
2.60 
2.50 
2.25 
1.85 


mp 
2.25 
2.05 
1.65 


vas 
2.30 
2.05 
1.65 
At Value 


CURING MATERIALS. 


In lots of less than 25 bbis.: 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal.. 7%c 
Double refined nitrate soda, granulated.. 4%c 

In 25 barrel lots: 

Double refined saltpetre, granulated.... 6%4c 
Doubie refined saltpetre, small crystal... 7c 
Double refined nitrate soda, granulated.. 4c 

Carload lots: 

Double refined saltpetre, granulated.... 64%4c 
Double refined nitrate soda, granulated... 3%c 


DRESSED POULTRY. 
FRESH KILLED. 
Chickens—fresh—dry packed—12 to box: 

Western, 36 to 42 Ibs. to dozen, Ib..... 
Western, 31 to 35 Ibs. to dozen, Ib......26 
‘Western, 25 to 30 lbs. to dozen, Ib..... 
Western, 21 to 24 lbs. to dozen, 
Western, 17 to 20 Ibs. to dozen, Ib 


Bbls. 


wer vcccccccece seeseceess 90,00@100.00 
@ 70.00 


-800.00@325.00 
and over, No. 2s...250.00@275.00 
and over, No. 3s. ..200.00@225.00 


a pound 
a pound 
a pound 
a pair 
a pound 
a pound 
each 

a pound 
a pound 
a pound 
a pound 
a pair 


1.25 


H kip. 


K 
14-18 18 up 


3.55 
3.39 


2.10 


Bags 
per Ib. 
6%c 
T%ec 
4c 


6Y%ec 
Te 
8%e 


6c 
8%c 


@28 
@27 
@29 
@34 
@35 


Chickens—fresh—dry packed, milk fed—12 to box: 


Western, 36 to 42 Ibs. to dozen, Ib.....29 
Western, 31 to 35 Ibs. to dozen, ib 
Western, 25 to 30 lbs. to dozen, lb 


@31 
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Western, 21 to 24 lbs. to dozen, Ib. 
Western, 17 to 20 lbs. to dozen, lb.... 


35 @36 
387 @39 


Fowls—fresh—dry packed—barrels—fair to good: 
Western, 6 lbs. and over, lb @30 
Western, 5 to 5% Ibs., lb @30 
Western, 4 to 4% lbs., lb @28 
Western, 3% Ibs., @24 
Western, 3 lbs. each and under, 22 

Ducks— 

Long Island, bbls., 

Squabs— 

White, 12 Ibs. to dozen, per dozen.... @6.00 
White, 10 Ibs. to dozen, per dozen.... @5.00 
Culls, per dozen... ...ccccescsscccccecse 100@ 1.50 


No. 1, @24 


LIVE POULTRY. 


Chickens, colored, via express 

Turkeys, via express 

Geese, swan, via freight or express 
Pigeons, per pair, via freight or express.... 
Guineas, per pair, via freight or express. ... 


BUTTER. 


Creamery, extras (92 score) @46% 
Creamery, firsts (90 to 91 score) 45 @46 

Creamery, seconds 41% @42% 
Creamery, lower grades 40% @41% 


EGGS. 


Mxtras, per GoOzen.........scccccccesccccess 38 @41 
Extra firsts 35% @36% 


Checks 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, f.o.b. 
per 100 lbs 
Ammonium sulphate, double bags, - _ 
Ibs. f.a.s., New York.... es 
Blood, dried, 15-16%, per unit 
Fish scrap, dried, 11% ammonia, 15% B. 
P. L., bulk, f.o.b. fish factory 
Fish guano, fopsign, 18@14% ammonia, 
a 4.50@10c 


10% B 
a ew ‘om Reb 6% _—, 8% 


f.o.b. fish factor, 
Pe al in bags, 100 the spot 
Soda Nitrate, in bags, Oct. 
Tankage. 10% 
B. P. L. bulk 


@2.80 


4.50@10c 


4.00@50c 


@2.53 


15% 
4.00@10c 


3.60@10c 

Phosphates. 
Bone meal, cpamet, : and 50 bags, 94 
ton ; @35.00 


@37.00 
Acid phosphate, bulk, f.o.b. Baltimore, per 
ton, 16% 


@10.10 


eeeeeereee 


Kalnit, 12.4% bulk, per ton . 
Manure salt, 20% bulk, per ton .......-. 
Muriate in bags, basis 80%, per ton...... 
Sulphate in bags, basis 90%, per ton..... 


ae Wane 
BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Sept. 3, 1925: 
August 28 29 = tes 1 t <i 3 
ie 8 44 “4 
a | io" ¢ 
Boston +45 
Philadelphia .45% 40% pi 48% 40% 
Wholesale prices of OP TDP i cen- 
tralized butter—90 score at Chicago. 
424%, 42% 438% 48% 48% 
Receipts of butter by cities (tubs): 
This Last Iast — Since Jen. 1 — 
year 1925. 19%. 


@ 7.75 
@10.25 
@32.50 
@43.50 


ee eeeeeneee 


43% 


week. week. 
45,893 33,427 2,544,819 2,626,501 
54,635 45,993 2,352,641 2,469,070 
ston .... 18,986 20,138 15,227 912,317 1,004,785 
Philadelphia 10,166 12,213 14,826 681,711 ‘762,729 
Total ....126,626 132,879 109,473 6,491,488 6,863,085 
Cold storage movement (Ibs.): 


In Out 
- 7, 


Chicago .... 46,589 
iow York.. 50,885 


Same 
Onhand week day 
Sept. 4. last year. 
-. PR ARI  al 26,343,470 
: 59,420 92;740 13,878,269 25,993,447 
108,284 14, 080, 870 20, 843, 125 
46,989 113,240 5,323,473 9,499,902 


289,511 379,485 63,635,112 82,679,944 


Chicago 

New York ... 
Boston 
Philadelphia 








